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Features which have made Grinnell-Saunders 
Diaphragm Valves the specified valve in many 
different industries: 


Streamlined flow. Smooth, streamlined assage, without 
pockets, prevents trapping of solids. Frictional resistance 
is at a Minimum regardless of direction of fluid flow 
No disc holder in fluid stream 


Leak-tight closure against grit, scale, suspended solids. The 
resilient diaphragm, p!us the large area of contact, gives 
leak-tight closure against press 


Working parts absolutely isolated from fluid. Diaphragm 
completely seals off working parts n fluid in the line 
No sticking, clogging or corroding of working par Valve 
lubricant cannot contaminat: 

Body, lining and diaphragm materials to meet service condition 
Bodies stocked in cast iron, malleable iron, stainless steel 


bronze and aluminum; other materials special orders 


Valve bodies lined with lead, glass, n 


prene. Diaphragm materials of natural 


Minimum maintenance. No refacin 
No packing glands to demand 
New diaphragm can be in 
removing valve body from t! 





Write for Grinnell-Saunders 


Diaphragm Valve Catalog. 


Grinnell Company, Inx Providence, Rhode Island 





The valve 


originally designed 


to eliminate 


COMPRESSED 


AIR LEAKS 
2 


OPEN CLOSED 


A single 1 32-inch leak in an air valve can waste, 
in one month, the full cost of a Grinnell-Saunders 
Diaphragm Valve. In fact, that’s why Grinnell- 
Saunders Diaphragm Valves were designed ... to 
eliminate costly air leaks. Even when scale in the 
line becomes lodged on the valve weir, Grinnell- 
Saunders Valves give positive, air-tight closure. 
The operating principle is simple. A rubber dia- 
phragm, seating on metal, makes possible an 
absolute seal. At the same time, because working 
parts are wholly isolated, no packing glands are 
necessary, and stem leaks are impossible. 


Successful on compressed air lines, it was only 
a matter of time before Grinnell-Saunders Dia- 
phragm Valves were in demand for other type 
installations handling materials as diversified 
as corrosive fluids, gases, beverages, foods, sus- 
pended solids...in lines where corrosion, abrasion, 
contamination, clogging, leakage and maintenance 


are costly factors 


Grinnell-Saunders Diaphragm Valves can be 
had with body, lining and diaphragm materials to 
meet different service conditions, Assign your next 
valve problem to Grinnell 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Coast-to-Coast Network of Branch Warehouses and Distributors 


S valves 
rks supplies 
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' Sound Waves Save 
} Tough Handling Problems Solved With 
' Top Efficiency With One-Floor Straight-Line Operation 


} Quality 


| Overhead Suspension 
' Rack Solves Chain 
Aid Conveyor Cleaning 

| Device Simplifies Blueprint Handling 
Volume 
I p 50 Percent 


| Clamps 


' Screening Efficiency 


Facts 
Continuous Buttermaking 


Problem Whipped 


Batches 


Diffusion 
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About Cold Sterilization, I 
OhW'd in 
Ingredients 


Midwest Trial 


Air 


Pump 


Figured Simply 
Resourceful Engineers Make Process 


“Sing” 


New Regeneration Method Improves Feed Water 
What Refrigeration Do You Need? 
Unit Heats Food Cargo Via Engine-Cooling System 


| 6 Pointed Legal Q’s & A’s 


Variety by Flexibility 
Quadruples Output of Pie 


Fillings 


CANNING INSERT WITH SHOW GUIDE 


Fast End-Over-End 


Retorting 


Improved Tomato-Paste Process 
Aseptic Canning Improves Corn 


Thermal Engineering of 
’ace-Setting Fish Cannery 
Controls Optimize Canning 


New 


Process 


Better Dry Soup by Comminution 
Canning Cream Style Corn (Flowsheet) 


List of Exhibitors at Show 
Floor Plans of ‘“xhibit 


Automatic Seal Eliminates 


Dust 


\reas 


Problem 


Unit Packages Bacon Quickly, Tightly 


Air Conditioner Has Improved Spray 
Strong, Flexible, “Hot or Cold” Hose 
Elevator Have Hinged Bottoms 
Rectangular Milk Tanks Save in Many Ways 
Compact Line Purifier Does Thorough Job 

"53 Light Trucks 

New Vibrating Screen Is Compact, Sanitary 

| Curved Roller Sections Smooth Package Flow 

| Device Simplifies Carton Change 
to Sub for Tractor 

| Filling Machine Handles 80 Containers Per Min. 
Portable Ramp Simplifies Freight Car Loading 


Buckets on New 


New Features on 


Unit Enables Fork-Lift 


Unit 


Adjustment 


Easy Maintenance, Operation Mark Bottle Washer 


Pneumatic Remote Unit Controls Motor Speeds 


Auto-Controls Pumping of Pickle Into Hams 


Automatic Case Sealer Is Easy to Install 
+ Compact Truck Stacks In Narrow 
Low-Ceiling 
| Conveyor Belting Holds Packages on Inclines 
New Type Construction for Wet-Plant Floors 
} Oil Conditioner Improves Combustion Operations 


New Shallow Luminaire for 


Aisles 


Rooms 


New Product Simplifies Margarine Operations 


Device Frees Jars From Spouts 
Bell Sounds Overflow Warning 
Plastic Jar Solves Glue Problem 


No 
Problems 


Improves Accuracy of 


Congestion 


Proportioner for Mixed Vegetables 


} Quiets' Continuous Cooker 


Efficient “Homemade” Belt 
Rubber Pads Cut Candy 
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In Behalf of Progess 
New Packages & Products 
Advances in Technology 


| Reader Service 
} Questions & Answers 


Useful New Books 
Keeping Up With Field 


229 


Tightener 
Breakage 


Output & Price Index 
Hors d’Oeuvres 
Schedule of Events 
Recent Inventions 
Men & Companies 
Just Off the Press 
Advertisers Index 
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Look for These ¢ 
of Good Motor 


t 


FRAME — Rigid cast iron. De- 
signed to hold bearing align- 
ment, resist corrosion, prevent 
distortion under any normal 
operating condition. 


” 


ROTOR — Die cast aluminum 


STATOR — Multiple-dipped, 
baked after every dip, Builds 
up tough protection against 
heat, moisture, corrosion. 


by sg 


BEARINGS — Double shielded 
with provision for in-service lu- 


brication if desired. Will run for 
long periods without attention 
but can be greased if condi- 
tions demand it. Thoroughly 
protected against outside dirt. 


for maximum strength, Practi- 
cally indestructible in service. 


aii 
CONDUIT BOX — Provides 
plenty of room to connect leads. 


Adjustable to any position. Long 
leads make connection easy. 


ov these 


Certified Service 


VENTILATION — Drip-proof 
with plenty of internal air cir- 
culation to prevent hot spots. 


Nearly 100 Allis-Chalmers Certified 
Service Shops provide factory-approved parts and service DOIG... 


on your Allis-Chalmers motors. Screened for modern equip- 
ment, adequate experience and business integrity, these in- 
dependently owned service shops will provide you with 
prompt, economical repair and maintenance. 


Applied... 
Serviced . 


Complete Drives from One Source — Allis-Chalmers can 
supply your complete drive — motor, control and Texrope 
V-belt drive — from one convenient, reliable source. 


Application Engineering Your Allis-Chalmers District 
Office representative or Authorized Dealer will be glad to 
help you select exactly the right motors for your needs. 
For additional information, write Allis-Chalmers, Milwau- 
kee 1, Wisconsin, for Bulletin 51B6052 sais 


CONTROL — Manual, 
magnetic and combina- 
tion starters; push but- 
ton stations and compo- 
nents for complete con- 
trol systems. 


TEXROPE V-belts in 


all sizes and sections, 


standard and Vor 9 


Pitch sheaves, speed 
changers. 


nw 


we KS PUMPS — Integral 

\ ‘ types from Y% in. 

fi: to 72 in. discharge 
and up. 


1933 


Texrope is an Allis-Chalmers trademark 
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PRACTICAL IDEAS 








Bell Sounds Overflow Warning 


Wi ng a 
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See Louisville 


CREATIVE 
DRYING 


ENGINEERING 


KNOW THE © 
RESULTS 


for 


LOUISVILLE ROTARY DRYER 


utilize 85% of all 





ie 


before you buy! / 


Ask for new 
treatise on subject 
of rotary dryers 


Other General American 
Equipment: 

Turbo-Mixers, Evaporators, 
Dewaterers, Towers, Tanks, Bins, 


Filters, Pressure Vessels 


Extremely high thermal efficiency 
is just one of the basic engineering 
advantages of Louisville steam tube 
Dryers. Any danger of case harden- 
ing is eliminated. Because of a very 
low air flow, finely divided material 
lost from the dryer cylinder is rela- 
tively small even though dryer may 
be handling unusually dusty mate- 
rial. Arrangements are included in 
each Louisville Dryer for complete 
of con- 


and continuous removal 


densed steam ...a unique steam 


PROCESS EQUIPMENT 
DIVISION 


available heat in steam! 


joint eliminates all thrust bearings. 


Louisville Dryers are safe, auto- 
matic and economical. They require 
a minimum of labor, supervision and 
maintenance ... and are carefully 
built for years of dependable service. 

Write for new treatise on rotary 
dryers. Or call in a Louisville engi- 
neer. Have him look over your dry- 
ing operation. Possibly a ‘*predeter- 
mined”, job-fitted Louisville Dryer 
can turn a losing operation into a 


profit maker. 


Louisville Drying Machinery Unit 


Over 50 years of creative drying engineering 


GENERAL AMERICAN TRANSPORTATION CORPORATION 


Dryer Sales Office: Hoffman Bldg., 139 So. Fourth Street, Louisville 2, Kentucky 


General Offices: 135 South La Salle Street, Chicago 90, Illinois 


Offices in all principal cities 


In Canada: Canadian Locomotive Company, Ltd., Kingston, Ontario 
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$50 Extra for Best Item 


You are invited to submit Practical Ideas. You will be 


paid at regular rates when your item is printed and if it 


is judged best for the month vou will get an additional 
payment of $50. 

Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item title and 
author's name will be cited (see below). 

Practical Ideas may deseribe any type of device ot 
method reeenthy developed to solve a problem, speed an 
operation, or make some task easier. ‘They may concern 
factory. laboratory, warehouse, or power-plant operations 
in the food industry. Ideas on management, maintenance 
and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
onverted to finished drawings. 

Send your items to: Practical Ideas Editor, FOOD 
ENGINEERING, 330 W. 42nd St... New York 36, N.Y. 


+ 


DECEMBER PRACTICAL IDEA voted best was “Novel Cool- 
ing Water System.” submitted by C.F. Ruppert, chief engi 
neer. J. O]} Weleh Co. Cambridge. Mass. Discussed was a 
regulation system for proportioning cold city water makeup 
in winter and ammonia refrigerated water additions in sum- 


mer to maintain a uniform, year-round 55 deg. te mperature. 








FMC Utility Filler 


FMC 6-Valve Juice and Pulp Filler 


——— — 








FMC 20 Valve Syruper 


FMC M&S 30 Pocket Plunger Filler 4 , =| 3 (with drainer & disc feed) Tee 


as R=... EDs JA 


eer 
. 


¥ 








FMC Hand Pack Filler 


il 
= 


FMC Model 15 Carton Filler 
’ l 


FMC 8 Station Pea & Bean Filler 











Through long experience in working with canners 
for the best solution of particular filling problems, 


The fillers shown above are typical of FMC’s line 
of skillfully engineered machines. All have been 


FMC has developed and perfected a complete line 

of filling machines designed to— 

e Speed up and simplify operations, 

e Eliminate waste and loss through accur- 
ate product fill. 

e Increase capacity through greater flow- 
line efficiency. 


thoroughly tested and proved to provide canners 
with the highest quality filling standards. Whether 
your requirements call for canning liquid, semi 
liquid, Whole or granular products, or for packag 
ing frozen foods, there’s a FMC Filler built to do 
the job more efficiently and economically. 


Write for full information, or call 
your nearest FMC representative. 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


For more information, use coupon on page 199 FOOD ENGINEERING, 1353 
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How long should cold-room 


insulation last? 


temperature insulation 


properly installed, will 





‘sisson ni Complete Insulation 
sigs Mager Contract Service 


When you engage a contractor 
you have a right to expect certain 
things that cannot be written into 
i proposal These factors can 
largely determine 
the agreement \ 
itistactory Phe 


Financial responsibili 
ources to nnplete 


pite anv unforeseen evel 


2. Integrity ireputation for 
quality work and for prompt settle 
ment of any justified complaints 


3. Technical ability — experience 
hnical and research staff to 


omplete the work in accordance 


plus tec 


with hye st prac tices 


4. Man, ower resources — trained 
isors and workmen able to 


n. | 1 
handle any contract efficiently 


uper' 


5. Efficiency abilitv to handle 
accurately things like accounting 
taX provisions. insurance nd 


workmen's Compensation 


You get all these with an 
Armstrong Contract 











ARMSTRONG'S INDUSTRIAL INSULATIONS 


For temperatures from 300° below zero to 2800° F. 


information. us¢ coupon n page 199 FOOD ENGINEERING FEBRUARY, 1933 





t tii UIVed i} 
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sheet rolls it inside the round¢ 
I I] wed fol thc ther Cl 
» hold 


+ 
t 


and ends of tl 


London 


“4 att mo. at so cl 


ck nut adjustments, 
on our multi-spout r mow make 


, ’ 
volume deliver fro ich 


end point Ol fill, and since 
controlled, positioning a pis'on i a 
volume of fill. ‘Vhis adjustment wa 
| end \) in photo were threaded 
to 1 place fixed attachment to drive arm 
Schlorer, Production Mer., Mrs. Schlore 





Ma 
Screening Efficiency Up 50 Percent 


Attachment of tew bolts, nuts and 
vibrating 
approximate 

Sepal 


i 
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WAS MAKING INDIVIDUALIZED 
FOOD EQUIPMENT 


Today the turn of a dial brings 
music into the modern home just 
as the snap of a switch keeps 
production humming thanks to 
such industrial pioneers as L. O. 
KOVEN. No wonder KOVEN In- 
dividualized Equipment is used 
in leading food plants where 
output is key. This is because it 
is designed to fit the exact needs 
of each operation—to profitably 
render utmost speed and effi- 
ciency. Why not call or write for 
a consultation — no obligation. 


Vacuum cooking kettle of stainless 
steel. 


‘strets relieving which insure 

- quality control. 
 KOVEN. ‘einilptiaes e oll ‘com- F 
mercial metals and alloys ve 
include: pressure vessels, extrac- 
tors, mixers, stills, condensers, 
kettles, tonks, chutes, containers, 
stacks, coils. Fabrication to 
A.S.M.E. Code par. U-68 and 
U-69 a specialty. 








For more information, use coupon on page 199 FOOD ENGINEERING, FEBRUARY, 1953 











Efficient ‘‘Homemade” Belt Tightener 


| maple blocks, bolts and male-female th | , : 
t tightencrs. thai ‘| Rubber Pads Cut Candy Breakage 


Dama to conf 
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From BARLEY 


to BEER with 


Belt Cor veyors 

Vibrating Conveyors 

REDLER Conveyor-Elevators 
ZIPPER Conveyor-Elevators 
Screw Conveyors 

Bucket Elevators 

Pan Conveyors 

Vibrating Screens 

Bin Gates, Ail Types 

Box Cor Loaders & Unloaders 
Circular Bin Dischargers 
Centrifugal Loaders & Pilers 
TELLEVEL Bin Level Controls 
SEALMASTER Ball Bearing Units 
Write for Bulletin on of the above 


any 


Write Today for Full Particulars 


If you have a materials handling problem, 


S-A engineers are ready to help you 


solve it. Simply tell us about it 


DESIGNERS AND 


For more information 


14 


“ 


atarateof6 U2 tons per hour. 


MANUFACTURERS 


use 








Ground malt and malt bran conveyor 
ole 


room before 


Redler handling 


malt elevates 63-feet 


typ 
hole 


run along eoling of cooker 
rising to scale hopper. 


Vator 


and without possibility of 
DUST or CONTAMINATION 


Absolute cleanliness is the order of the day—of 
every day—in this great brewery. Among the fac- 
tors entering into the brewing of top quality beer 
is the mass moving of choice grains—speedily and 
economically. Here, S-A engineers and equipment 
solved the problem—as they've solved so many for 
others, as they can solve any materials moving 
problem that may confront you. It will pay you to 


get the facts—to write for particulars now ! 


sterner GeAbamson 


G O ° 
Ridgeway Avenue, Aurora, Illinois NMFC. COS to, Angeles, Calif., Belleville, Ontario 








OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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...for efficient, economical process control 


@ An automatic Sylphon Control can do a 
better job, any time, than hand-operated 
valves or “guess methods” do at governing 
temperatures. For Sylphon Controls main- 
tain temperature that assures uniform process- 
ing conditions constant product quality. 
They help reduce spoilage, wasteful over- 
heating save manpower and manhours. 
They do their jobs dependably —day in and 


day out. 
Sylphon Temperature 


Regulator No. 999, 


pictured here, is one of 





FIRST WITH BELLOWS 


ROBERTSHAW FULTON 


the Sylphon line. Its outstanding features 
include stainless steel frame for minimum 
heat conduction from valve to regulator head 
... large size 2-ply Sylphon bellows for added 
power ... less height and weight than other 
types. Self-operating—requires no auxiliary 
power source. Particularly suited for storage 
water heaters, metal plating tanks, bottle 


washers, treaters, slashers, etc. 


Find out about the advantages of No. 999, 
or of other Sylphon Regulators, for maintain- 
ing constant processing control temperature. 
Write for Catalog CG-A 


FRO ee CntroGs ° Clowes 2 © CB Mowe Cnsambllies 


pFuLton s 


YLPHON 


TENN 


CONTROLS CC KNOKVI 4 a 


anadian Repreientat 


FEBRUARY, 


or 


information 








IRON. COPPER or MAGNESIUM SALTS 
FOR FAST DELIVERY: 


IN ANY QUANTITY! 
IN ALL GRADES!!! 


Special salts and grades of chlorophyll developed for individual food, 


medicinal, confectionery, cosmetic and industrial uses by our experienced 
technical staff. Technical Sales Advisors: Lake Worth, Florida, or American 
Chlorophyll Sales, 745 Fifth Avenue, New York 19, N. Y. 


it is sound procedure to buy from the oldest concern with the greatest 
pool of experience ... sound procedure which makes for a standardized, 
acceptable product. 


= Chlorophyll is Oil Soluble; Chlorophyllin is Water Soluble 


Full technical data on the uses of various grades, and price information furnished promptly on request. 


AMERICAN CHLOROPHYLL 
DIVISION 


Lake Worth, Florid 
Strong Cobb & Co. inc. or orida 


re information, use coupon on page 199 FOOD ENGINEERING, FEBRUARY, 1933 





SSS Se ee we wee 


FLEXIBLE 


SERVEL 


WATER CHILLER 


meets all 3 
cooling needs 


1. AIR CONDITIONING 


The adaptable Servel 25-ton 
Water Chiller— operating on any 
source of steam—uses water as 
the refrigerant to provide eco 
nomical temperature and humid 
ity control in large buildings and 
factories. No expensive duct sys 
tems are required! 


2. PROCESS COOLING 


Because it operates with no mov 

ing parts on the time-proved ab 
sorption refrigeration principle, 
you can depend upon the Serve! 
25-ton Water Chiller for continu 

ous” high-efficiency cooling — of 
liquids for various manufacturing 
and formulating processes 


3. INDUSTRIAL PRECOOLING 


You can use the unusually flexible 
Servel 25-ton Water Chiller to 
precool air for increased capacity 
and improved performance of air 
compressors and internal com 
bustion machines. The Water 
Chiller also serves other money 
saving precooling purposes 
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Solve cooling problems with 
waste heat or low-cost steam! 


| 


Me a ae ee ee ee ee ee ee ee es ed 








5-YEAR WARRANTY! bivery : 5-ton Water 
Chiller is backed by a full 5-year warranty. Because 
it has no moving parts, the Servel Water Chiller 
vibration. Add to 
extremely size and 
you ll appreciate why it can 
floor with economical 
May be installed singly or in 


Mail the « oupon below today 


y 


the name to watch for great advances in 


operates quietly and without 
these advantages it 
light floor weight and 
be installed on any 
piping arrangement 
multiple as required 
for complete information 


compact 


most 


AIR CONDITIONING Y REFRIGERATION 


r 


| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


For more information, use cour 


MAIL COUPON TODAY 


SERVEL, INC., Dept. FE-2, Evansville 20, Indiana 


THIS 


rinformation about application 


ton Water Chiller 


Please send me furthe 
flexibility of the Servel 


Name 


n pag 





AACATOUGHY BRONZE VALUES 


FOR LEAK-PROOF SERVICE! 


t efficiency, longest 
ure all three witl 


t and Bonnet Ring 
bronze withstand 
abuse 


ervice 


Handwheel 
ition 


and 


from 14” through 2” — globe 
1 300% W.S.P. ratings. Phone your 
r, Hancocks cost no more 


Remembet 


ry y ly in r¢ 


150#, 200% anc 


delivery 











When Hancocks go in, valve costs go down. 


HANCOci {A.V ES 


ct of MANNING, MAXWELL & MOORE, INC. wartertOwN 72, MASSACHUSETTS 
CONSOLIDATED’ SAFETY AND RELIEF VALVES, 
CRANES 


A prod 
HANCOCK’ VALVES, ‘ASHCROFT’ GAUGE 
NDUSTRIAL INSTRUMENTS BUDGIT 

OTHER 


FTER’ HOISTS ANI 


MAKERS 
BUILDERS C HAW-BOX 


on page 199 FOOD ENGINEERING, FEBRUARY, 1953 


ormation, use Coupon 











{PEDIGREE CERTIFICATE 
THE AMERICAN KENNEL CLUB 
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THE DALMATIAN, originally 
bred to run with coaches 
and carriages, may sulfer 
from technological unem 
ployment today but he is 
still popular He is a loyal, 
one-family dog. 

The pure breed is white 
with either brown or black 
spots, round and varying in 
size. He should measure 19 Wr ign spacey ten Seen SE ees 
Sa remem eth Mad heel oe teed Rare chee dh hy ok cg 





to 23 inches in height. 





For Safety in Shipping 
Buy the Box with a Pedigree 


ie | B IRDEN’S Grated American Cheese 
is one of many famous national 


D0 NOT REFRIGERATE brand products shipped by truck, rail, 


water or air in Union corrugated con- 


“Be ( 3 : a tainers—the boxes with a pedigree. 
BES. OE. OA - OFF. \ 


Reserve strength to withstand the 


GRATED \ hazards of all forms of shipping ts built 


AMERICAN STYLE into Union boxes. Rigid quality con 


trol begins in Union forests and follows 
production through the world’s largest 
Integrated pulp-to-container plant and 
three strategically located box plants 

So, for safety in shipping, do as 
many makers of national brand prod 


ucts do—call on Union. 75 years of 





leadership in package engineering and 
mass production techniques is assur 
BURSTING Las PERT ance you will get the right box for your 
TEST 175 $Q INCH Q : : . : 
product at the right price, delivered 
Dependable Packaging where you need it when you need tt. 
Since 1872 


NION Corrugated Containers 
UNION BAG & Paper Corporation 


Principal Offices: WOOLWORTH BLDG., NEW YORK 7, N.Y. 
Corrugated Container Plants: SAVANNAH, GEORGIA + CHICAGO, ILLINOIS - TRENTON, NEW JERSEY 
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This success story 


may save You money 


and increase Your sales 


Finding a leavening combination that does the best 
possible job for prepared mixes, for self-rising flour, and 
for doughnuts and commercial cake baking is no easy 
job. Each flour blend has its own ‘“‘set of rules” 
determined by the character of the flour, type of mux, 
desired shelf-life and baking requirements. That’s why so 
many millers, bakers, and prepared mix people turn to 
Victor's TAILOR-MADE leavening agents. They know 
that from Victor's 55 years of experience in the 
manufacture of chemicals will come the leavening agent 
with a TAILOR-MADE rate of reaction exactly suited 
to their needs. Repeat business and growing sales 

are the payoff. 


For 55 years, Victor has specialized in the development 
ind manufacture of phosphates used for leavening, 
enriching, acidifying, product conditioning, bread 
improvers, and emulsification. Solving product problems 
and helping industry to produce better foods with its 
reflection on sales is our forte. The helping hand of 
Victor’s research department and the efficiency of 
Victor food chemicals are yours for the asking 

Call on Victor today. Victor Chemical Works, 141 W. 
Jackson Blvd., Chicago 4, Ill. Jn the West: A. R. Maas 
Division, 4570 Ardine St., South Gate, Calif. 


Plants: CHICAGO HEIGHTS, IL * MT. PLEASANT, TENN. «© MORRISVILLE, PA ¢ NASHVILLE, TENN. 
SILVER BOW, MONT. ¢ SOUTH GATE, CALIF. © VICTOR, FLA. 
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RATES OF REACTION 


Total ml. CO> evolved; doughnut dough ——— 
system using a one minute mixing period. 








MONOCALCIUM PHOSPHATE, HYDRATED 


Ne a 





SS 
3S 


ate ANHYDROUS 


L_— 








~~ 


q SODIUM ACID PYROPHOSPHATE No. 4 





ml. CO, fuslved 


mM ACID PYROPHOSPHATE No. 3 





| 
SODIUM ACID PYROPHOSPHATE No. 2 


= 


SODIUM ACID PYROPHOSPHATE No, | 
4. 


| 


Control of the leavening action depends 
upon the type of baking acid used. These _ 
curves show the distribution of leavening 
gas in the cold during the mixing and 
bench periods for the first 10 minutes. 
Knowing the gas distribution characteristics 
of a particular baking acid and taking into 
consideration other properties, it is then 
possible to select the leavening combina- 
tion to do a specific job. 


+ 














Minutes 























VICTOR 


A 


Dependable Name in 


é SA sAA iT oe 
4 ? j ¢ F 


for 55 Years 
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ROCHWOOD 


HOCOLATE 


USES THE NEW NET WEIGHT SCALE FEED 


TRANSIURUD 


@ A complete packaging plant in one 


machine. 


Accuracy of feed — exceeds all other 


feeding methods at full production. 
Lower costs—least labor cost per unit. 


Attractive packages — from printed 


roll stock. 


New markets for quality chocolate— 
in the low price packaged candy 
field. 


s of quality chocolate, have selected TRANSWRAP’s new Net 
Model “B” TRANSWRAP as the most practical method of 
of their products for the five to twenty-five cent market. The 

» plant in one machine” is the only equipment of its 


with this modern installation, now offers their distinc 


ular price range 


IRANSWRAP can give YOU a better, faster, more accurate 
chandise ped candy, nuts, crackers and any items sold by 
IRANSWRAP or your local agent TODAY 


SEE THIS SCALE IN OPERATION AT THE ‘53 PACKAGING SHOW. 


TRANSPARENT-WRAP MACHINE CORPORATION 
JASBR HEIGHTS. NEW JERSEY, U.S.A 
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et Milk walls cold in, 


moisture out with... 


FOAMGLAS, the sfayv-dry insulation, Keeps mois- 

ture Out because its sealed glass cells are water 

proot, while ordinary insulations absorb moisture 
and lose their efficiency 

Vr. R. O. Jenkins, Pet Dairws Assistant 

General Manager indicates that was a mayor 

hy FOAMGLAS was specified for insula 

valls, floors and ceilings in their new 

nbia, S.C. He writes, “FOAMGLAS 

eal combination of properties for our 

low temperature installation... its waterproof 

ness Is m important, and we benefit also 

from its high compressive strength, incombust- 


ibility and resistance to rot and vermin.” 


PITTSBURGH CORNING CORPGC 
PITTSBURGH 22, PA. 











r-=== 








Pittsburgh Corning Corp., Dept. O-23 
Pittsburgh 22, Pa 
Please send me tree sample and booklets on 
use Of FOAMGLAS for 

] Refrigerated Structures 

] Piping and Equipment 


| Normal Temperature Buildin 


{_}] Send engineer to help with specific problem 


[_] Advise nearest source of supply. 











43 years of trouble-free service 


7 never spent as 
much as one dollar 
to maintain the three 
Jamison doors I] 
bought in 1910.” 

JOHN BEATTY 
Beatty & Berlenbach 
Architects, Brooklyn 


THAT'S THE LONG-LIF£ STORY of Jamison Cold 
Storage Doors at the St. Charles Hospital 
for Crippled Children, Port Jefferson, N.Y. 
These 1910 vintage doors are still providing 


effective, low cost food protection 


Like all Jamison doors, these were built to 
withstand long, hard usage. Their 43 
years of uninterrupted service in this instal 
lation offer proof of the durable construc 
tion and sound design that go into every 


Jamison door 


Even then, as now, Jamison 
maintained the lead in produc 
ing cold storage doors that give 
lasting service and lowest main 
tenance cost. Jamison Cold 
Storage Door Co., Hagerstown, 
Md., U.S.A 


COMPARE THE MODERN SERIES "50” 


nset) to the right with the hospital's 


Note 





THE LEADER FOR OVER 50 YEARS 
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~ a <a 


mr 8 


is 


Look for the distinguish- 
ing darkened rollers. 
Thousands of tuny steel balls 

nmer the metal cold work 


pay olf in extra 


. ity to 
withstand shock and impact 











I's ‘the STU b= ENED pollers that give 
your roller chain extra life! 


... One of the extra-wear features you 
get with every LINK-BELT Roller Chain 


own TRANSMISSION engineers and metallurgists 
. apree 


shot-peened rollers mean longer 


chain life. That 
you get with Link-Belre Precision Sreel Rol 
An ther 1S Link Belt's exclusive lock 





phtrtns 


Lock-type bushings {ims 
increase ability to withstand wed 
severe operating conditions 

A pee al man racturit Nf ¢ ely 


Precision Steel Roller Chain 


LINK -BELT COMPANY. ¢ 
a | ' i 


No partial bearing here 
bushing fits securely 
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DRIVING THE LINT CLEANER 


G-E I 


“FOR 24 HOURS A DAY, | rE 4 p vertical PELLET MACHINE, driven by 50-hp G-E t 


fan-cooled motor, produces cattle-feed 


rs take 


Pellets are sacke d 
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AUGER MOVES CLEANED SEED | 
\ ti (a k 


SEPARATOR FREES CRACKED SEED from hulls 
hp G-E motor shown is standard screenless open textile Auge! I 


free fl f 


hig at Producers’ Cotton Oil Co. 


76 tons of oil, 191 tons of meal produced 
per day with help of G-E drive systems 
‘ seasonal yield « 11,760 tons 


‘otton O11 


sing line 


To turn out an average 

of oi] and 54,400 tons 

Company, Fresno, C 

working 24 hours a d 
One import 

it such a pac 


{nm 
i) eo | 


you plan 


iT 


IN THE REFINERY, s: 
ish with cottonseed oil t 


tock. Mixer 


Engineered Electrical Systems for Food Plants 


GENERAL €@ ELECTRIC 


FOOD ENGINEERING FEBRUARY Pe33 f 


| planning 


tric ap 


lappar. 


require 


line 
ers can 
5 Office 


npany 





DISCHARGING =. 
een | Oteenron 
= STORAGE 








WEIGH = 
HOPPER: 














MILL: 


TO 
BREWING 
PROCESS 


Materials flow d yram shows reason for “No Hands’ operation at Centlivre. From 
transport to p . yrains are handled automatically by Dracco Airstream Conveyc 


Ahdustieamn. ESTABLISHED “NO HANDS” PROCESSING AT CENTLIVRE 


An automatic Dracco Airstream Con- reduction in the cost of physical labor 
em has ehminated all manual and its unavoidable errors 

rits and malt at the If you have a handling problem in 

ving Corporation in Fort volving dry granular or powdered 

Old Crown” materials, Dracco techniques and 

Dracco equipment can provide a ¢ 
oming transport to cooker, saving solution. Why not call in a 
in this modern brewery are Dracco engineer today? There is no 


ed by Airstream inaswift, sanitary obligation 


operatior They ire l unloaded to 
vpeinen aes we ee’ DRACCO CORPORATION 
Shek c 4085 East 16th Street - Cleveland 5, Ohio 


to automatic weighing in scale hoppers, 

ind 3) transported to the brewing For further information on handling 
] t lich ] hulk materials with Dra co Airstream 

yroce hese ire accomplished § ac- eae J 

I I Clonvevors write Dept I < Cle 


, ; } 
urately and efhciently with a great ane Ohio. sk for Bulletin 529. 


Sy r <a a 
Ch sche oD wea Sf 
ha ‘cue? CO hire 
4 en oe « Let =~ ae 
—,- { ! ; SE a fa) 
P INDUSTRIAL MULT! BAG 
IRL-CLONES FANS ANL KS 


ELECTR 
TIMERS 


Fag omacs LP hored 


FEEDER 
INI-FILTERS A 
UNI-FILTE Wr c ya FILTERS 
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What’s YOUR 
problem? 


Solves 





leakage problem... 0s 


ure to 


e outstand 
iw product 
STANOIL Industrial Oils 
multi-purpose line of oils prov ide 


f hydraulic 





o} pecial ol ind lubricant 


CALUMET Viscous Lubricants 

threater en gears and 
Called in on this problem, a Standard 
Oil lubricati pecialist recommended 12 months 
STANOBAR Grease “S"”, a highly stable cvrease interna 
yrease witha unl adhesive character- The same 1ul iinet cation of wire rope 
test, STANOBAI boned the eal 4» | STANORUST Rust Preventives 
Wee ataht apad roc 


bd ] a+ ° : va) 
istic. Given an accelerated service 
} ( Ol STANORUST 


STANOBAR dl lot leak Trom the geal Multi 


proble m Phere w 

bearings Ad ptec 

STANOBAR has sol 

brication problem 

cials have been 

costly and troublesome practice of hav- 


ing all units returned to 





FA scores again... 


OAL 


a eet hee 


EW INTERNATIONAL TRUCKS 


gS 
Proved as only F4 can prove ‘em 


The 307 new features in the New Internat New International Trucks are purl 
been build them, PprovED as only IH can 

VAI nly 1H can give you 
Proved 
Laborat t Fort Wa ni Now —the features you want 


Proved again nternational Harvester in America’s most complete truck line 


New International stwling identified by 
. . Exactly the right power for every 
For profit-minded buyers y oe 
; builder to offer choice of gasolir 1 Fe 

writers’ Laboratories li her 
models ... Diesel power optional in models rated 22.000 
Ibs. and over Designed by drivers for drivers Comio 
Vision cab with one-piece Sweepsight windshield. New 


, Ja ' comfort and interior styling Steel-flex frames proved 
Built the IH way. | e fror isic models in ; I 


complete truck line. Each model 


eering principles, u in Interna- 


best in the field Transmissions to meet any operati 
requirement ...296 Wheelbases ranging from 102 inche 
up Easy starting and greater fuel economy Wide 
earch and range of axle ratios for all model Real steering com- 
fort and control. Sizes from !»-ton to 90,000 Ib 

rating. Now —See The New IH-Built, IH-Proved Int 


tionals at your nearest Internati il Dealer or Br 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 


ent and Farmall Tractors Motor Truck: Industr ower efriger t 1 Freezer 


“Standard of the Highway” 
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true story of a 


Purchasing Agent on the Ropes 





CASE HISTORY Sales had been zooming and one of our important baking 

#107 company customers* suddenly discovered it had only one day's 
supply of special U-cards for sliced cake... Purchasing Agent was on the ropes... 
didn’t realize inventory was so low...A plea for help...no U-cards, no sliced 
cake! (And, maybe no Purchasing Agent!) Schoettle came to the rescue, delivered 
U-cards on 2-days’ notice. Took PA off the ropes! 


CASE HISTORY Dairy* said they must get into the market quick with an ice 
#95 cream sandwich container, to meet competition. Schoettle is 
large producer of boxes for entire Ice Cream Industry, so we were able to ship 
boxes from stock on very next day ...and Ice Cream Sandwiches were in stores 
two days later... Purchasing Agent, hanging on the ropes and counting the 
minutes, breathed sigh of relief... and thanks! 
Schoettle never throws in the sponge when a Purchasing Agent is hanging on the 
ropes... We go all out to KO his carton problems the minute the (phone) bell 
rings ... Championship service like this has won Schoettle “box-ing” fans through 
out industry... And if YOU'd prize a good man in YOUR corner, your next bout 
with boxes, just make Schoettle your “second”... FIRST! 


*name on request 


JEDWUWS. SCHOETTLE ©0/)~ | 


| 533 NORTH ELEVENTH STREET @ PHILADELPHIA 23, PENNA. P 
Designers and Manufacturers of Paper Boxes with Buy Appeal 
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PNEUMATIC! 


That Pneumatic equipment is particu- 
larly suited to the requirements of the 
flour field almost goes without saying 
when you see the “line up” of packaged 
flours and prepared mixes handled on 
Pneumatic machines. 


You know them all, because they in- 
clude all the best known names in this 
category of packaged food. Their con- 
tainers differ in size and construction, 
according to individual preferences and 
needs. But, one thing they share in 
common -~ the “lower cost per container” 
operation and savings of Pneumatic 
equipment. 

PNEUMATIC Sv 


¥1 Newport Avenue, Quincy 71, Massachusetts 
New York; Chicas San Francisco; Los Angel 





Packaging and 


Bottling Equipment 
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COMPLETE LINES OF CAST STEEL VALVES AND PIPE FITTING 
are manufactured by Walworth in a variety of pi ir 


‘ 


5 


( 


} 
¢ 
yt 


WALWORTH | 


Manufacturers since 1842 


valves... pipe fittings... pipe wrenches 
60 East 42nd Street, New York 17, N. Y. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 











lf your _ 
- - 
refrigeration. 
problem 
is different... 


Perhaps, like chemical engineers in the brewing industry, 
counting production costs in fractions of a cent is see- 


ondary only to maintaining brand quality 

Perhaps, in an important cooling process, a saving on 
horsepower per ton of refrigeration could result. in worth- 
while ceconomies. It will take real engineering inge nuity, 
or an unusual application, to make it a reality! 


Phat’s when vou eall in Yo 


In the case of Anthieuses 
plant, this problem Wi 


propylene vlveol as thre Com 


throughout the brewe ry ‘so Tnammoth 


Refriveration 1s provided by three die 


( OMpPressors, totaling 2200) hors Powel 
Phe Tndustrv’s widest range ol equipment, OS vears of 
developments mi mechanical cooling—this is the 


combination that York offers you! 


Wihhhing 


There is a York Engineering office near vou. A eon 
sultation meurs no obligation and can lead to imereased 
production, lower eosts oy both! ( all thre Th) TOW (); 


write directly to York ¢ orporation, York, Pennusvivania. 


YORK TURBO SYSTEMS—Available with stean 
turbine or synchronous motor for low cost, high per 
formance for industrial and processing manufacturers 


THE BIG ADVANCES COME FROM YO ie K 
or 


refrigeration . 
aw conditioning 


HEADQUARTERS FOR MECHANICAL COOLING ... SINCE 1885 
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DEPENDABLE COLORS 
Hor Discuuniralung Buy EU 


@ Unlimited production facilities 


& Ci mplete technical service 


Write us for Prices and Detailed Information. 


| 


| U.S.P. Vitamins in bulk | Ch 
Caco Heemivale.. 


SUBSIDIAR IF STERLING D 
| Roccal 14 he VAD) 


la hiare hag hit a 0 , 
WARKHOL I si KS Rensselaer, NY. C1 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 





Baking Kenel. piskit 


at Quaker Oats Company 


cm phasizes scope of GAS USALE 


in food processing 


Operations EVEry One of the 65’ Gas-fired travelling ovens in which 
the continueu Ken-L-Biskit is baked under full automatic control. 


Bishit i 


Crisp, golden brown squares of Ken-L-Biskit 
come out of the Gas Oven. 


of food in-any form, Its the kind of heat process- 
Inge You cam expect because GAS has been success- 
fully applied to virtually every food) industry 
cooking need and experienced Gas Company Rep- 
resentatives can help you use it) economically 


and automatically, 


AMERICAN GAS ASSOCIATION + £20 LEXINGTON AVE... NEW YORK 17. N.Y. 





Throughout the 
nation, in large 
and small plants, 
the RCA Metal 
Detector is at 
work searching through raw in- 
gredients and packaged goods 
protecting important product names 
from complaints of stray metal. 
Through the use of radio waves, 
the RCA Metal Detector searches 
“clear through” your product. It can 
be regulated to find pieces of metal 


as small as 0.039 inches in diameter. 


It can find the important offenders 
such as cotter pins, hairpins, burrs 
from machinery, vo matter hou 
deeply imbedded. It spots any kind 
of metal—magnetic or non-magnetic 
at conveyor speeds as high as 1000 
feet per minute 
The compact RCA Metal Detector 
fits easily into any conveyor system 
belt, chute, duct, vibrator, in- 
clined plane, automatic hopper. . . 
provides inspection with practically 
no installation problems. In most 


cases it goes in without any shut- 


down of conveyor lines. Complete 
maintenance isavailable from nation- 
wide RCA Service Co. 

Your RCA Metal Detector can 
be arranged (1) to reject contami 
nated packages from your conveyor, 
(2) to sound a signal for manual re 


jection or (4) to stop conveyor lines 


when it spots the presence of tramp 


metal 

RCA Metal Detectors are at work 
now, protecting the products of the 
nation’s leading food and candy 


manufacturers 


DON’T DELAY—MAIL COUPON NOW 


Radio Corporation of 


America 


Dept. LYSN, Building 15 


Camden, N. J 


aI 


Name 


INDUSTRIAL EQUIPMENT itl 


RADIO CORPORATION of AMERICA 


ENGINEERING PROOUCTS DEPARTMENT CAMDEN. WN. J. 


Compan 


Address 


In Canodao RCA VICTOR Compony Limited, Montreal 


FOOD ENGINEERING, 


FEBRUARY, 


Please 


1953 more information 


lease send me information on the RCA Metal Detector 


Zone tate 


| ' 
have a sales engineer call on me 


coupon on page 199 





ROLLING GkIP 


FRICTION CLUTCH 


“NO TOGGLES!” 
1/3 to 21 H.P. CAPACITIES 


! Proved in thousands of industrys toughest jobs! 


Look the clutches to meet your 
specific Dodge leadership in the field of 
mechanical power transmission is strikingly evi 
denced in the advanced design and engineering 
of a complete line of friction clutches 
range of sizes with capacities from 1/3 hp to 470 hp. 


ROLLING GRIP FRICTION CLUTCH 


New and simplified design gives new ease of con- 
trol with y 1 » and extreme ruggedness 
istead the mechanism snilts 


; the 
losed 
Avail 


ks in two types— Bolted 


saltety yet quickly a 

2 Irom distributors sto¢ 
: la Gear Tooth Me 
rc j /3 hp to 21 hp at 100 x 

FAMOUS DIAMOND D i 
FRICTION CLUTCH stths Ahn atwontnn “tet ieling service, this 
CAPACITIES UP TO Maciek des bak sale Seed cunciaansd Se A 
470 H.P.! It's compact, tox 


nanism in sizes tron 


nn 
pm 


DIAMOND D FRICTION CLUTCH 


»—completely enclos- 
igaged and disengaged positions. Ad 
simple —an Allen wrenc 

ar r 


le in single 


> 


I I construc- 

tion. Capacities from 2] hp to 470 hp at 100 rpm. 

8 DODGE MANUFACTURING CORPORATION 
ba 2800 Union Street, Mishawaka, Indiana 


rae of Mishawaka, Ind. 





y 


CALL THE TRANSMISSIONEER 
| Factor 
al 
~~ 


SEALED-LIFE V-BELTS AND TAPER LOCK SHEAVES TORQUE ARM SPEED REDUCER DODGE TIMKEN PILLOW BLOCKS 
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— thousands of 
labels printed on 


NASHUA’S 


Dry-Labeling Paper 


You'll find two big advantages when you use minute... PERVENAC labeling is easy, 
labels printed on Nashua’s PERVENAC and permanent. And you banish glue prob- 


Heat Seal Label Paper lems forever. 


. ’ e In the case shown here, PERVENAC’S 
1. Every label you use is clean, sharp and “‘as 
= ability to stick fast to plastic film was an im 
ordered”’. From a few thousand labels to 


runs of millions, PERVENAC prints like 


portant factor. Ask your printer to get sam 
el ples of PERVENAC from his Nashua mer 
a million... and is easy to apply to your 


chant. Do it today. 
package. 


You can reduce labeling costs. Whether 

; NASHUA CORPORATION, NASHUA, NH 
applied on a slow speed stop-and-go pro- Ph a te , ny of the 'N 

- Ma : Hy 
duction line or at speeds over 300° per 


NASHUA CORPORATION 


CREATIVE PACKAGING HEADQUARTERS 
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STRETCH 
OUT YOUR 


STAINLESS, T00 


There are ways to stretch out your supply of stainless. 


For example, you may be using a grade or finish of 
stainless that is in extreme demand when another 


similar one, not as tight, could do the job adequately. 


Our metallurgical staff and stainless fabricating spe- 
cialists are ready to help you look into this matter and 
to advise you on more readily-available types of stain- 
less that will do a satisfactory job. Feel free to call on 


us for this specialized help. 


/CRUCIBLE| 
52 years of Fine steelmaking STAINLESS STEEL 








REZISTAL STAINLESS * REX HIGH SPEED * TOOL © ALLOY * MACHINERY * SPECIAL PURPOSE STEELS 
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LIXATE BRINE vs. ORDINARY BRINE 





LIXATE BRINE ORDINARY BRINE 











Salt Storage Above or near the Lixator hopper In separate piles or bins 





Brine Storage None. Made as needed In separate vats 





Handling Costs Zero Cost of labor 





Measurement 100% accurate Guesswork 





Saturation 100% Haphazard 





Preparation Automatic Cost of labor 





Distribution Piped Cost of labor 




















Maxine BRINE need no longer be complicated, 
inaccurate, costly. Now, thanks to the LIXATE 
Process, developed by the International Salt Com- 
pany, you can have brine automatically—where you 
want it—when you want it—at the turn of a valve. 


Because this pure brine is always 100% saturated 
brine—because it always contains exactly 2.65 
pounds of salt per gallon—your brine measurement: 
are always exact—100% accurate. 


Hundreds of companies have already saved thou- 
sands of dollars, have improved the quality of their 
products by installing the International Salt Com- 





pany’s Lixate Process. Let International's Industrial 


HOW LIXATOR WORKS 


In the dissolution zone— flowing through a bed 
of Sterling Rock Salt which is continuously re 


Division help you. Send the coupon below, today. 


. @®eeeeeeseseseseee?est @ | 
plenished by gravity feed, water dissolves salt to e lila dita 


form 100°Z saturated brine. In the filtration zone INTERNATIONAL SALT COMPANY, INC 
through use of the se/f-filtration principle origi- INDUSTRIAL DIVISION, Scranton 2, Pa 


nated by International Salt Company, the satu I am interested in knowing what the Lixate Process can do for 
rated brine is thoroughly filtered through a bed MY plant. Please have an Int rnational Industrial Engineer 
of wndissolved rock salt. The rock salt itself filters contact me as soon as possible. I understand there is no cost, 
the brine. Nothing else is needed. re 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PENNSYLVANIA ADDRESS 


SALES OFFICES: Atlanta, Ga . Chicago 
New Orleans, La ¢ Boston, Mass. ¢ St Lous ‘ CITY 
Newark, N. J e¢ Buffalo, N. ¥ e New York, N 
Cincinnati, O. e Philadelphia, Pa e §=6Pittsburgh. P STATE 
Richmond, Va. ¢ ENGINEERING OFFICES 

Chicago, Ill e Buffalo, N. ¥ Reg. I S 


FIRM NAME 


MY NAME 











MY TITLE 


> 
~ 
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Automatic Vi oting Machine Corporation casts ats vote 
for ES COMPRESSORS 


Voters in 29 different states and the Territory ot Hawaii indi- 
cated their choice in the November elections by turning levers 
on machines made by the Automatic Voting Machine Corp. of 
Jamestown, N. Y. This company and its predecessors have been 
engaged in the development and production of automatic voting 





equipment since 1898 

When it came to choosing a compressor to aid in its manu- 
facturing processes back in 1934, this leader in its field chose the 
leader in the compressor field . . Ingersoll-Rand’s ES com- 
pressor. Satisfaction was proven when the company chose a 
duplicate ES compressor in 1947 to take care of its increasing 
air power needs. Both machines have been operating since that 





time, supplying compressed air to punch and drill presses and a 
variety of I-R air tools 

The ES compressor is designed to stand up under heavy-duty, 
24 hour continuous full-load service over many years. Efficiency 
stays high; maintenance stays low. Sizes 5 to 125 hp with 
COMPRESSORS pressures from 5 to 150 psi. 

a The ES is of the double-acting crosshead type and is equipped 

4 with highly efficient, durable and quiet-operating Ingersoll-Rand 
Channel Valves. 

Whatever your compressed air requirements, Ingersoll-Rand 
has a size and type compressor pe will best serve your needs, 
A call to your nearest I-R branch will bring complete details. 


Ingersoll- Rand 








11 BROADWAY, NEW YORK 4, N. Y 








ee. J 
COMPRESSORS * AIR TOOLS * ROCK DRILLS * TURBO-BLOWERS - CONDENSERS + CENTRIFUGAL PUMPS + DIESEL AND GAS ENGINES 


42 1 more: intonnati “—— pace 199 FOOD ENGINEERING, FEBRUARY, 1953 





No ONE chain serves every purpose 


LINK-BELT offers the right chain 





assurance 


ime W 


LINK -BELT COMPANY: Chicago Indianapolis 6, Phila 
phia 40, Atlanta, Houston 1, Minneapolis § 
Y : sce 4. Los Angeles 33, Seattle 4 
tie .1Or 3 1 all” chain to and South Atrica), Svdney 


San Fran 
loronto & 
(Australia). Othces 
n principal 


Springs 


factory branch 
every jo! 


b. Ditterent types of chain have 
ent characteristics. That's why Link-Be 
| 


a complete line of chai 


stores and distributors 


1] 


ns. Our engineers can rec 


rr t 
COrrect 


aa 
“se 


crescent flat top ntle chain lass 400 swivel chain 
chain—travels in horizon cast links with closed pin arries Cartons 

tal planes, around corners; joint, for light conveyor, over paths with both verti 
ideal for bottles and cans. elevator or drive duty cal and horizontal 


S815$ flat top conveyor Class R¢ 
chain economical, sturdy, 
reliable, easy to detach and 
to keep clean 


Class 400 pi 


turns 
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PLAN FOR EXPANSION... 


INSTALL TomoRROW'S SL DEL ROFFIO tom 





; Look ahead! Will the homogenizer you put in the 

foi 1200 ae line today have enough capacity for tomorrow? 
Pte aS) Cherry Burrell’s SUPERHOMO offers a very large 
eoerus Se range of capacities; makes it easier to plan for 
expansion; eliminates the need for buying new or 


additional equipment a year or two from now. 


For example, if you are processing 600 gallons 

per hour now, install the ‘Frame D” SUPERHOMO. 

500 Ay ae This machine will cover the capacity range of 500 
GALS. PER HR. ) kiehegaat to 1,200 gallons per hour. And all SUPERHOMOS 
| ne Gre operate with maximum efficiency through their 


/ 
entire ranges. 


Cherry-Burrell’s SUPERHOMO ... the world’s 
most advanced homogenizer ... offers modern 
sanitary design, simplicity, rugged construction 
and operating efficiency based on exhaustive tests 
and years of experience. The solid stainless steel 
cylinder block and the homogenizing valve are 
sturdy, easy to handle, easy to clean and re- 


assemble. 


Get the whole SUPERHOMO story from your 


Cherry-Burrell Representative. 


Rh cede Sa ee - | “ 


CONSIDER CAPACITY RANGES! 


% 
‘2 


Frame Size Capacity Range 
We Lan ww SO See. 


uw " 

B°....... 125- 500 g.p.h. This chart illustrates the capacity ranges of the five 
Me ck te & @ oD g.p.h. power frame sizes in the SUPERHOMO line. Your Cherry- 
Burrell representative will use a chart like this when 


"* ” 
BD” ...... . 500-1200 g-p-h. helping you select your SUPERHOMO for today's needs, 
eee 1170-2500 g.p.h. and tomorrow's desired expansion. 














RY-BURRELL CORPORATION 
427 W, Randolph Street, Chicago 6, Ill. 


FACTORIES WAREHOUSES BRANCHES OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN S6 CITIES 


For more information, use coupon on page 199 FOOD ENGINEERING, FEBRUARY, 1953 
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Fires Electrons Through Food To Sterilize It Without Heat 
VAN DE GRAAFF generator ot MO O00V. Capacity, Three PRINCIPLE of Van de Graaff gee 


belts convey electron ed produet ('} 


etration 


Facts About Cold Sterilization 


As a challenging new tool of food sterilization, ionizing radiation is 


being closely watched. Here are fundamentals that you should know 


W. M. URBAIN 


Research Laboratories, Swift & Co., Chicago 


PART | 


Poday w tand on thi hold 1. Ithect on Food 
| riliz n Wh danny ft 


+ 
1 


Cost of Installation \WWV tii! 


{ 


t t 


The “What’ and the “How” 
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COMPACT unit produce butte. let ( yd 3 »/ S27 space Inlet pipe 


Inclined sepa and workil ht: Disassembly 


Continuous Buttermaking 
Ok’'d in Midwest Trial 


Indiana dairyman builds new market with unique product 
: Separating Cylinder 


made by German machine. Texture, stability gains I) 


credited to high-speed churning action 


FE STAFF cellent product textu 
| willy at seems ider 
ittermaking y 4 rnworked untry-churned 


WAny ct 


butter 
ift 


ippal 
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When This Device Goes Into Vat... 


zed during entire process 


... Sound Waves Save Ingredients 


Extraction of bitter substances from hops is stepped up as German Brewer 


applies ultrasonics. And thus a big proportion of the material is conserved 


oduced, with 


G. W. SCHRODER 
: hil ef as Ncre 18 better 


Fran 


McGraw Hill World New 


s resulted im 
fined type of beet 
ite comments like 
nuportant factor 
ent saving 
] 


1 COMSIdCI 
hectohter 
unders \" 

ultrasound equip 


tand why 
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nent, however, 
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And Their Details 
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Tough Handling Problems 


Solved With Air Pump 


FE STAFF 
| 


Phis pump is seen suitable for many 
other types of liquid foods, such as 
vinegar, wines, beer, fruit juices, svmups, 
and vegetable oils. 














DIAGRAM 
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UNIMPEDED, streamlined, main-floor production \ in partial second story 
and located compr 0 and mle. oom cabine nt 


They Get Top Efficiency With 
One-Floor Straight-Line Operation 


Pushbutton mixing, automatic weighing, new cold air distribution system, 


and improved construction bring numerous benefits to latest Sealtest unit 


ARTHUR V. GEMMILL 


Associate Editor ‘Food Engineering” 


alt lin fl 
\ operat 
mn if 


nev of labor and « 
\ Rac k \l Junkin 
cream plant it Pittsbur: 


Design of the 25-4 
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Modern Refrigeration Applications 
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REFRIGERATED AIR is distributed to al ‘ . 990x140 ft. hardening room 


ough 6 pecial l ! : lia.) which emy 








AIR COOLING UNITS for hardening room (one at arrow) ONE OF TEN 70 high-speed, V-type ammonia com 


doi arate hambers t acilitate defrostin ! Ol furnishing ref} eratiol fo ice cream making 


by motor (top) move ! ri and ft eZzing Note [ beam iIndey 


ute load and vibration 
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I'rucks 


1 special drive-through roo 
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commodate — the 


Hardening Room 


’ 
rest single area in 


ix140 ft. hardening 
capacity for 


}| 


ill} 


Plant Beaming; Compressor Room 
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sone age 


GARAGE has doors on both 


bv more thi 
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Small Equipment 


ihe sil 


ONLY A CORNER of Beich plant i equired yy new continuous marshmallow system Stock is made up in mixing 
tank (rear right in lett photo), piped oven wo of the whipping units (arrow), which can furnish 2,800 gal. of 
urge tank (behind) supplying depositors on floor below tight: Inventor Alikonis shows Ww small 


tock is instantly whipped to overruns as high as 1,600 percent in frappes 


Diffusion Problem Whipped 


Foam-candy is continuously produced by a simple new low-cost, high-volume 
machine. Pipe system of jet-mixing, atomizing, and filter-dispersion 


employs no moving parts, gives greater stability to whip 


FE STAFF ppanitl 
bh : ting hi 1 int ir under pr i reatec premix ail ind syrup im a 
By harking ba tion and put this mix 


h wherein th 


ty 


ld an arrangement, al 
t all of pipe parts, that 
. can process 1,400 gal. of marsh 
mallow per hour through 2 in. pipe. 
_ employs no moving parts other 
than a pump delivering the syrup. 
is versatile enough to handle 
many different) products at) varving 
OVCT-TURS 
requires less gelatin due to less 
ened “fatigue” in process. 
When this new t hniquc was first 
it was the year 1944—he 
the commercialization of contin 
mis machines for foam-type mf 


reported in FI 


ived 


Theory and Design 


\nd , in thi project, a) primar 
] 
was to eliminate the tedious 


kettle mixing operation and 
mtinuou initarv, and 


iti led WeCans 
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ce 


TO QUICKLY « 


Quality Batches 


Figured Simply 











ARMAND BELANGER 


Plant Chemist, Canada Packers, Ltd., Montreci 











Using short-cut equations and handy charts described here, packers can 
rapidly gage amounts of water, carbohydrates, and seasoning to add to 
meats in making cook-room products. System also assures accuracy in the 


manufacture of finished goods to meet requirements of standard formulas 


iter, carbohivdrat 


brought 


a ct mee 
} 


ifo thre 


th 


ii 
+ 
{ 
} 
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ning Quire d 


the 
throug] 


n be simplified. Here, in 
government requires) max 
oom products, of 60 percent 


FOOD ENGINEERING, FEBRUARY, 1953 





FOOD 





























Drips 
Boneless beet 
Head meat 
Loin fat 


Potal 
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And How Much Seasoning *% 
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Nhateria 
Meat 
Water 
Carbohydrate 


Scusonmmeg 


Lot il 
Shrinkage 
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1 INTO THESE two double-d dive on 1 t 2 SHAVED fro 


FE STAFF Resourceful Engineers 


They Streamline Baby-Cereal Preparation and Speed Up 


Production has been increased by 
more than 30 percent. Amount of wa- 
ter to be evaporated from the slurry 


has been reduced trom 30 to 50. per- 


eee 


CARTONS 


5 SURGE HOPPERS (ahove lir 
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MATERIAL blended by proportioning feed (below OPERATOR 


~ Make Process "Sing" 


Output, by Strategic ‘Tuning’ of Critical Operations 


cent. And new uniformity has been 
achieved in the continuous process. 























7 WAXED-PAPER inns iner and carton top e folded WRAPPING UNIT 


ed V 
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Flaking the Product 


New Regeneration Method 
Improves Feed Water 


Alkali-plus-brine technique gives high pH, CO.-free 


boiler feed water that minimizes corrosion of tubes 


FE STAFF 


; 


AT is raised to approxi 


1. Effluent ] 
mately 9.5, optimum level for inhibit 


ing corrosion in boiler tubes, water and 
team lines 
xchange capacity of 
heen increased 45 percent 
3. Alkalinity leakage in effluent has 
heen greatly decreased 
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dealkaliza 


COMPARISON owt! 


tio 
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What Refrigeration Do You Need? 


These Charts Tell Quickly 


Beverage plant cooling requirements can be figured fast 


and easy with use of nomographs. They're accurate, too 


TYLER HICKS 


Associate Editor Powe 


nt if up ft 
bottle? Svruy 
mid it 

rup tempci 


temperature 


FOOD ENGINEERING FEBRUARY 1os-3 

















\ / 
\ a Hot water source 


(thermostat housing 
on engine block) 


oround 
Ses 
Cab hot woter 
heater if used Water return 
(pump) 











Layout in Truck 
culated through cargo area Floor 


mperature range Cab heater i 





New Unit Heats Food Cargo 
Via Engine-Cooling System 


Radiant heat is provided by finned tubes running in 
closed circuit on body floor ... Performance of 


truck motor not affected by setup 





YU PuZinc inarit 1 additional Sw coatent. i Control Solenoid 
{ { t } i] ( ] J, 1} hour yy rougn which -Way engeil body 
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LEO T. PARKER 


Attorney at-Law, Cincinnati, Ohi 

















6 Pointed 
Legal Q's and A's 


Your Trucking Charges 


O—Can I make a valid and enforceable Attorney tackles several thorny queries of food 
contract with a trucking company to ; 
transport my products at lower rates? processors. And a sharp eye on his answers can 


v ver be your insurance against a variety of slip-ups 
cnt lugher court 5 P : 
ransport goods 
it i le VET f } | pp ved by thy 
Public S ON ion is void 
Hence, tl iTICr Can sue you 


wer the 


I ind T¢ 
n tl 


i 


Your Losses Due to Strikes 


O-—What if the carrier transporting 
my goods puts a clause in the bill of 
lading to relieve him from liability 
when my shipped products are spoiled 
due to a strike? Is it valid? 

uit contended that 


learl 


sed 
ned 


thic 
CAITiel a 
shipper the testimony 
low contract hipped 1] 
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of Warehoused Food 


Your Ll OSse 


() Suppose | 


put my food product 
and they're damaged, 

Will the court hold 
the warchouseman liable 
that his negligence 


And it so 


itt ! eh ise 


lo tf. of ce troved 


without mov 


proven caused 


the lo 


hance 


under what ci 


titi 


7 


1d iCa 
; ae 
i Hol 
Your Failure to Accept Delivery 


O—W hat if the point of contention in 
volves materials that aren't in my plant 
goods | haven't taken delivery on? 


4 
Oth ham and 
to award it 


latter Com 


for Hol 
cord tal 
cr’s mfidelit 
uthfully and 


trad ecret 


Your Equipment Troubles 


O-—Can a manufacturer of food proc 
essing machinery and appliances ex 
empt guarantee by 
putting a limitation clause in his con 
tract with us? 


himself from a 


Your Unfaithful Employees 


O-—Isu't an employee of mine liable 
if he divulges my trade secrets outside 
our plant? 


manufac 
ritten con 
CT 1 tood 
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(1) ft 
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Variety by Flexibility 


How Southern confectioner revitalized production lines 
to solve complex problems of multi-item output—thus 
efficiently meeting demands of 14-state network 


of more than 110 distributors 


E. DALTON WHITE 


FE Correspondent, Atlanta, Ga 


If you 
produ tion 
muitput in proj 
issortment 


have flexibilit 
if tion 


ilities and cq Chi ; upp! it} Huo nt wngning ; 1] 


iii 


And if 
lotte, N. ( 
ind chewing 
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product on I 


keep on tep alr ie les b I DI 1 nd nvevor cquipment 
110 distributors servins if vitl hop rl | cooling system 
vou must also be as flexible witl yu l I hese wm have great] 
delivery | 

Schoenit] 
to keep operafi 
demand 
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quality is ‘ 


Distribution 
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daily 


Output a 
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FROM PRE-MIXER 


Quadruples Output of Pie Fillings 


Using mixer-heat-exchanger assembly, baker continuously cooks and cools product 


and fills directly into baked pastry shells at a rate of 1,200 Ib. per hour 


RICHARD PRINCE 


Pr lent, Hanscom Baking ¢ 


New System 
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CANNING SPECIAL 


> Advanced Processes and Methods 


Fast End-Over-End Retorting 
Improved Tomato-Paste Process 
Aseptic Canning Improves Corn 
Thermal Engineering of New Process 
Pace-Setting Fish Cannery 

Controls Optimize Canning 

Better Dry Souo by Comminution 


Canning Cream Style Corn —Flowsheet. ... 


LATEST IN COST-CUTTING EQUIPMENT WILL BE SHOWN 
AT CONRAD HILTON HOTEL + CHICAGO + FEBRUARY 21-25 


A Special Section of FOOD ENGINEERING, February, 1953 
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Sterilizing Large Cans of Food in This Agitating Retort . . . 


AGITATING COOKER plied feo ad vith CANS ARE PLACED 


ere { 


Fast End-Over-End Retorting 


New agitating sterilizer speeds heat penetration. Improves flavor, 


color, texture, nutritive value in hard-to-process foods in large cans 


P NModest-sized canning Operations for relatively unex 


ploited canned heat-sensitive products— for example, tirst 
tcst th stenle whol \ i ive. 15 4 | 

tantiall dl | tre li-puast eR VA roduct 

P Wider ranges of processing time and temperature for 

various products i several can sizes— thus 1 | ti 

ti hoy | 


Tie tit ampart tl 


Evolution of a Concept 


4 ; } 44 


oe ' rece) 6s 
© Successful rctorting, m large can sizes, of viscous semi ; 


liquid products t N 


' 
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Vast nmprovements in color and texture of products that 


normally degrade with prolonged heat treatment hett 
: \ 
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Temperature, Deg. F. 


femperature, Veg 


cs 8 0 2 tA i618 
Time — Minutes Time — Minutes 
ALASKA PEAS, in No. 10 can, F, 14, proc essed at less WHOLE-KERNEL CORN im brine, No. 10 can 


than optimum speed to avoid product damage. processed at optimum speed 


Retort 
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SPAGHETTT AND MEAT in No. 10 can, F CREAM STYLE CORN, in No. 10 can, F., 20, at opti 


essed at optimum speed, with |-min. venting. mum speed. Viscosity was 11 sec. at 180 deg. F. 


Prototype “Specs” 
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ADVANCED METHOD oft « 


solids content rather 


tomato pa 


than \ Conventional double-effect 
equipment ——-¢1) and (2)--i e] 


evaporator 
ited by high-density 


concentratol 


Tomato-Paste Process 
Improved by New Idea 


By adding finishing pan to present equipment, product is 
now concentrated to higher density—thus effecting savings 
in packaging, shipping, storing 
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Aseptic Canning Improves Corn 


Cream style pilot pack in Midwest is superior in color and flavor. 


Priple-cvlinder heat exchanger and sterile filler and closer used. 


sucrifice Common to prolonged retorting In conventional 


Canning 
1) 


onounced tmprovement i natural corm and flavo 
rent, Caramelization usual in prolonged heat treat 
» woided 

contamer sizes can be packed without the quality 
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“ONE MAN COOK ROOM” i hea ‘ 6 em ere, cans of cream stvle corn ; 


nd cools perated by instrument th control proce variables time 


Thermal Engineering Scores In 


New Canning Process 


Cream style corn’s flavor, color, and texture are improved by advanced 
sterilization method employing continuous agitating cookers and coolers. 


Viscous foods are system’s specialty. Other canned goods handled, too 


C. R. HAVIGHORST 


Edit Food Engineering 


N! WW PROGRESS 


Ranging the Problems 


( n st 
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Coupled Special 


bullest co ny 
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e feat 
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Lib FLOW SHEET 


2. Steam savings frequently reach 
ing 60 percent or more, 

3. Labor savings with the “one man 
cook room”, 

4. ‘Time savings—taster cooking 

5. Simplification of sterilization rec 
ords. 

6. Less can damage—fewer han 
dlings 

Uniform cooking—no under or 

over-cooked product 

8. No stack burn due to uncon 
trolled cooling. 

9, Less factory space requirements 
in relation to hourly output, 

Actuall t 


1, Unitorm product quality, consist 
ency, and container fill 


Husked First, Then On to Finisher 
Bl. 
acme = 
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Progressive Engineering 


The Silker 
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Waste Recovery 
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Initial Corn Preparation 
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Critical Unit Operations 


| | 


Natural Consistency 
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ACCURACY, SPEED 


Smoothness Controlled 


( rh st 


Automatic Consistency 
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Speed-Time Relationship 


Consistency, Before and After 


Filling 


Cooling 


For Product Check 


Gam 
€ 8 ™»> 


CONSISTENCY of produ 
vefore and after cam 


et 
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< 


Pace-Setting Fish Cannery 


Tuna moves from ship to can in straight-through 
with company-designed handling systems, cleaning-packing 


and unscramblers. Plant modernized for better sanitation 


JAMES JOSEPH 


FE Correspondent, Los Angel 


fe 1'GGES] 
ih. Fish Flumed Into Plant 


pit til 
| ‘ 


nt nit id 11) 1} vast | 
But French Sardine Co.'s new multi- fr 
million dollar, 194,000-sq. ft. tuna 
cannery has knocked the onus out of 
this bothersome trio of problems. 


1] 


Text Continued on Page 84, Flowsheet Next Spread ——> 
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if ? AT BUTCHERING TABLE, 


Which go t 
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COMPANY-DESIGNED, ibn unscrambler auto FILLER compresses chunks of fish into cans coming 


matically lines emoptic n single lanes, bottom-side down from overhead sterilizer Cans are sealed (right) 
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» double cookers handles 100 tons of. fi CONVEYORS « 


etermine ooking time bole Mien 


CANS enroute to closing machine receive h il fro WASHER wa 


horizontal, perfora ip (foreground } washed, washe 
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Four ‘Packaged’ Controls for Advanced Processes 





ASEPTIC canning wonld not be feasible without MULTI-PURPOSE 1 


! 


CONTROLS OPTIMIZE CANNING 


High gains in quality—and surer, more productive canning—achieved 
in trend to “packaged” process instruments. New in-product sensing 


techniques provide instant quality control in continuous production 


LLOYD E. SLATER © economical contimuonu operation Of sensitive high 


Assistant Editor, ‘Food Engincering vacuum concentrators with a minimum of supervision 
© Precisely maintained schedules in critical new high-short 
JNSTRI MIENTS hh undemably | t tood-sterilizing processes 
practical ay load > Undeviating sterility and sure meshing of component 
ind there | iL an ey | nan ) tions of aseptic-cannimg system 


| 


\ 


ryt ] hd ) nittce 
> Nuch closer tolerances in’ product-quality control to 
match faster grading, blending, and filling procedures 
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icesaienei . . hie lost specta ICC In Contimuot 
Canning Special ias been achieved concentrates, whe 


idd qu ilits 








ter hnique 
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ip from | 


1C4¢ ) 


pro 
[hin 
rers, could b 
foods. And recenth 
if ipparatu has been extended to low-acid food 
Canning tcm 
ous blending ‘ lesired use Of pipc-inse rted thermal clements extended 
sition as a good exan In batch proc thi 0 too has the sensitivity and response speed of such units 
up problem could | iculated by lab tests of im imcreased,  Praction-ofa-degree product-temperature 
nts and then by weight or volume. Now to match — trol is common today in many plants 
ds process h blending is constant affair Similar precision also has extended to batch operations, 
gh actual pipe-lne mixing uch as kettle concentration. Tast-acting, mor 
d” control systems have been developed — temperature measurement (coupled with such refinement 
ontinuous blending. Most of them iS built-in instrument barometric Compensation) have per 
of density measurement of thi mitted substitution of simple temperature control for 
i contmuous sampling chamber, wit tedious refractometer or viscosimeter end-poimt checks. 
outrol of the lesser ingredient. Control More clusive product qualities also have succumbed to 
umed to better than 0.0005 y direct m-stream measurement. Continuous control of food 


accurate 


}) 
| 


Product Blending Is Automatized by These Systems 


DENSITY CONTROLLER proportions 1 juice t ol DISPLACER in sampling chamber—a Honeywell creation 

entrate through a measurement which involves picks up product density, permits controller to blend thin 
Required to variable heavy liquor, Note how this system recirculates 
a diffe: chilled mixture, thus saves 
instrument—cali shut-down occurs 
Brix controls valve in thin juice 


bubbling 
n through a fixed head of mixed product 
sure is opposed to reference air pressure in refrigeration, whenever fille: 


pressure controller This Carrier In-line density unit is cleaned by reverse- 


line flOoW sanitation 
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Consistency, Salinity, Viscosity 
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ries th onsistencv and 
Ng CONSISTENCY controller automatically blends cream 


tithing Phis DeZurik unit pneumaticalls 


style 
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Color, Texture, Flavor 





VISCOSITY of tomato products being 
Brookfield-Foxboro setup It ies on continuous ‘ yin I 
~ S 1} i ] weaken 


tion of temperature-stabilized product olution 
ubber line to 


chamber (center) 
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Instruments Evolve 
I] 
High-Vacuum Gains 


Two New Approaches to Evaporator Control 





CONTROL COMPONENTS in. this 
“packaged” Foxboro system for 2 Rodney- 
Hunt high-density evaporator illustrate 
some of the advanced instrument tech- 
niques that are vastly improving concen- 
tration control. 

Its master density controller is a two- 
bulb electronic resistance thermometer. 
This measures boiling-point rise of the 
product and resets the pressure controller 
that regulates steam to the single effect, 
adjusting evaporating rate to density. 

Vacuum is kept steady in the system 
through an absolute-pressure controllers 
regulation of vapor to the condenser. 

Level in the evaporating body is meas- 
ured by direct contact (at the base of the 
vessel) with one side of a differential pres- 
sure pickup. The other side is tapped in 
above the liquid level. An associated con 
troller regulates product discharge. 

In addition, a flow controller—measuring 
flow rate around an orifice with a differen- 
tial pressure pickup—is used to set feed rate 
to the evaporator. 

This well-knit system has been found to 
match the very rapid process which utilizes 
a rotor to induce a turbulent falling-film 
type evaporation suited to dense products. 
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Canning Special 


WELL-BALANCED evaporation is 
achieved by this ‘Taylor system on a typical 
double-effect Buflovak vacuum concen 
trator. In its unique density control ar 
rangement, a portion of product from the 
second evaporating body is pumped 
through flexible tubing to a small beam 
suspended tank, This tank is dynamically 
weighed by a recording controller, directly 
calibrated in degrees Brix. 

Whenever product density varies, this 
instrument will speed or slow throughout. 
This action, in tum, will cause the two 
liquid-level controllers to admit more or less 
product to each evaporating body~in ac 
cordance with a set level for optimum 
evaporation in these vessels. These latter 
units are (in this case) differential pressure 
controllers, with water-purged connections 
to each effect. 

An absolute-pressure controller main 
tains system vacuum by regulating flow of 
cooling water to the condenser, in accord 
ance with vapor-body pressure. 

In this double-effect system, the pressure 
differential between the two effects deter 
mines actual evaporating rate. Therefore, a 
pressure controller is used to provide pre 
cise adjustment of heating steam to the 
system, 








For Retorting Either Tin or Glass 
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EXTRA SENSITIVITY to load 
rransal temperature raunsmitte! 
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DO YOU KNOW THE TOP 
MAN IN OUR COMPANY? 


and processing meth 
deliveries scheduled 


CONVeENICIK 


when and where you 


ive only one rig | idea 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING °¢ 
100 EAST 42ND STREET * NEW YORK 17, N. Y. 
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FLOW CONTROL coupled with control of heating 


in this Foxboro system suggests “ideal” balanes 


exchanger regulation. New “characterized” sanitary throt 


ting valve makes this approach feasible 


how removed some of these hh Mm Comtiniou { 


tion. But at remaimed for some marked instrument. r 
ments to really bring the proc mito Tine 
\n initial nmprovement was the usc of automatic reset 


inthe heater controller 


[his is merely the addition of an 
extra relay im the control mechanism which detects am 
movement of the mstrument pen away from control point 
ind resets the Proce valve to a new po ition to bring th 
process back in control 

Automatic reset) took re of the gradual 
olidy with reduction im heat transfer, a 
hanges im proce ondition 
ncrease in supply of product t 
uppose that the mcoming terlizer 
temperature from SO to 95 deg. I. due to heating | 
uppl on the receiving platform 
vould automaticalls 


eduction of the heatmg medium 


Phen the control 


ompensate for this by pi 


Rate Response Helps 


beans it thr 
Product often 
im demands in the plan 


intable, and puny \ CCl own to pet 
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are junpals 
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Heat Exchangers 


Electronic 
temperature 
controller 


“Scraper blades 


/asuletion Mutator shott 








Resistance bulb 
~Product outlet 


NARROW-SPAN control o 
apparatus is provided bv electri 
With small, high-speed bulb mounted in= 1 


Range could be TOPO ce j aceul \ 


transmitter keep 


behind Proce 


tions due to 


Faster Thermal Elements 


In addition 
hha been made 
through faster 
ng svstem 
thi carl 
Vv 
it] 
thermal system 
Ou econds off 
normal few-deeree product tempcratui 
techniques im bulb construction and chan; 
ponsible for this greater nsitivits 
bollowmg World War I itary the 
tance bulb oupled t 
them appcaran 
ir Virtue of th 
bape fOr 


Ih 


riometel 
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FLORENCE FOODS operates 


less Steel thre« 


totaled 1 
production costs per gallon were 


the Florida 


tage evaporators 


pack 


average. Evy 


factured by Mojonnier Brothers, Chicago, Il 


iporators 


two of the 


se Stain 


In 1951 their 


446,000 boxes of oranges 


25°) under 


awe 


re manu 


— for steady, 


season-long operations 


| N sing that are 
easonal in nature, high produc- 


proce operation 
tion and low costs depend upon keep 
steadily 


season 


ing your plant running a 
ible all the 
3; Steel equipment 


through 
with 
minimum maintenance and quick, 

cle 


i7e Vour 


il 
can help you util 
sto the utmost 

the frozen citrus 
Foods, 


for 


imuyp 


\ rood ex imple 1 
field 
Villa 


high production volume and low 


I: hore nee 


Florence Ila ives credit 


it 
NITED STATES 
TENNE 


TSBURGH 
EE ( 


production costs to two Stainless 
Steel three-stage evaporators, Inter 
connected so they can be operated in 
series for flexibility in capacity. 
the supply of 
fresh fruit, the evaporators are used 
individually in 


stage unit, with two stages for high 


Depending upon 


or series as a SIX 
Brix juice and four stages for low 
Brix juice 
Production 
the sea 24 


hour shutdown 


is continuous during 


hours a day, with a 


every 


on 


SIX seventh 


AMERICAN STEEL & WIRE DIVISION, CLEVELAND © ( 
MAL & IRON DIVISION, FAIRFIELD 


‘ MPANY. NEW 


OLUMBIA GENEVA 
ALA. © UNITED STATES STEEL 


day for general cleanup. The smooth, 
dense, durable surface of Stainless 
Steel is made for quick cleaning. It 
is unaffected by fruit acids, and, in 
turn, has no contaminating effect on 
the product 

If you’re looking for equipment 
that will reduce down time and make 
processing Operations as contimuous 
as possible, Stainless 
Steel. And 
on U 


Inve 
for finest performance, 
S'S Stainless Steel for 


stigate 
insist 
your equipment. 


SAN FRANCISCO 
RIB 


STEEL DIVISION 


SUPPLY DIVISION, WAREHOUSE DIST JTORS 


U-S°S STAINLESS STEEL 


SHEETS STRIP 





PLATES 


BARS BILLETS PIPE TUBES WIRE 
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ANSWERS TO 
YOUR QUESTIONS ABOUT 
ROCHE VITAMIN A 


What is Roche vitamin 


Af 


QO. 


roduet 
It 
has fish 
unced their 


I 


Does Roche vitamin A have a “fishy” 


odor or taste? 


QO. 
of Roche vitamin 


| } 


A. 


tf Roche ma 


typ 


ntrol 


t the Pee heat 


t of excellent quality 


ly 


identic 


er 
mu 


cd 
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lo 
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{ to 
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al bioloy 


i 


\ Roche 


ul ynthe 
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MUA 
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1s 


| roduce 
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In fact 


preferred for 


Will 1 be able to get a steady supply 
A? 


vular co 


SO.000 to 65 000 unt 


XIV 


for oleovitami 


n 


ty ' 
Piet 


xOratl 
MDOT ALE 


mmerel 


What about price? 


How is Rov lhe { pac kKed? 


Villani 


CanTl get help from Roche in using 


viiamin A in my products? 


vram, 





ls Roche vitamin A 
available in different 
types and potencies? 


DESCRIPTION | 


Vitamin A 
palmitate 


Vitamin A 


es 4 
Edible o'! only 
for stardardiza 
tion 














r¢ tl 
Pecies 


Ne 


torage and handling 


Type PIMO has less tendency t 
? than higher 


\ palmitate and acetate 


er 


Type P1.3 ts 
IMO but can be 
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handled without dif 
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precauuions 


Q. Are special blends available 
for the margarine industry? 


blend 


A. Yes. Rocl will supply 
pecifications. A modern blending 


plant is at your service 


Q. What kind of service can 1 


expect on special blends? 


fishines: 


Vitamin A acetate and palmitate 


Call Roche for vitamins 


Vitamin Division 
HOFFMANN-LA ROCHE INC. 
Nutley 10, New Jersey °* NUtley 2-5000 


Pacif asf. | 
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Soaking Washing 


Comminuting 


r new dehydrated pea-soup mix. Peas at 


er ingredients Heart of new 


process 


Comminuting 


Screening 


washed, 
is specially 


soaked cooked, ground creened, then thoroughly 


designed 


Better Dry Soups by Comminuting 


Special way of reducing particle size achieves a superior pea-soup mix 


meeting three most stringent requirements: It rehydrates instantly, has 


the fresh qualities of kitchen-cooked product, and will keep for months 


A. C. RAUCH 


Fruit & Vegetable 
for the 


Products Div 
Armed Forces, Chicago 


T° LHR military man 


to the lr 

tii ndwaich-sati 
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I. water 


Quartermaster Food & Container Institute 
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ited office Juncher--an ideal instant 
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nd dn cedure. Required was a highly porou 
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Grocessing Costs! 


The Kroger Co., one of many prominent food Vortex will increase production and lower ¢ 
processors, uses the famous Barry-Wehmiller with an entirely automatic operation 


\ *x mi ‘ ol preserves in its ¢ innati ; 
ortex machine to cool preser in its Cincinnati, Barry-Wehmiller’s knowledge of engineeri: 


Ohio plant. Because Kroger wanted to sterilize and food technology added this sterilization 
the head er between the closure and top of feature to the proven advantages of the “walking 
product, Barry-Wehmiller engineers incorporated a beam” conveyor, atomized spray system of heat 
bank of infra-red lights in the design of the machine transfer and low power hydraulic drive. Write 
Here is another example of the adaptability for bulletin and complete information on how 
of the Vortex to meet many requirements. It 1s the Vortex can be engineered to solve vour 
successfully being used as a cooler, freezer, problems as well as improve your processing 


pasteurizer or exhaust box. Whatever its use, the and lower your costs. 


te a > BARRY-WEAMILLER MACHINERY CO. 
eons: JEST FLORISSANT AVENUE - 


BwW-288 


information, use coupon on page 199 FOOD ENGINEERING, FEBRUARY 1933 
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ner evapor itor 

14,400 Ib. of 26-percent 
It removes 4,55! 
vhen condensing from 
ercent. (¢ rating 


] } 
HOUTH' 


ipacity 
i po sible 5 ps rent VdaTl 


if due to local plant condition 


Where the 


rate i in 


finishing evaporator op 
individual unit, steam 
onsumption #540 Ib. per hr 
When hooked up with a double-effect 
evaporator idditional advantage of 
the unit 1 t 
brom it, the vapor | ( mto a con 


rom the Ist 


economy of operation 


Conden 
ct unit and the th 
returned he boiler 
Phe evaporator stale teel con 
tructed wherever product contacts it 
Shell of the tube nest is of black steel 
And the condenser 
metallized zinc tin 


Tuna Fish Cannery 


Continued from page 
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i washer 

ft. washer 1s actually 

h three 

wash, and 

enter one of I 

, positioned about 

umps. Cans, in a ver 

begin their gravity roll 

her as they enter thr 
Here, a serie 

nozzled tan pray ret 

g-I. water im_ the 

Mounted above and 

le of the cans, the nozzles ar 

of the flat-jet operating at $5 psi 

They are arranged so that 
gravity track 


ection 


along 


the can 
lowly ro] lown the 
Separate 
from cach sumy Used water is 
from the top of each sump and into a 

reened overflow 
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Hall) W ishing 


1,000-gpm. pumps draw water 


drawn 
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went, and an anti 
foaming material. Finally, the cans are 
190-deg. I. water. 
1as no mechanical parts 
Formerly, batches 


phat wetting 


of Cans were mit 
olutions. ‘Thi 
with slat 


and S em 


chanically dipped into 


process required cight units 


ONVE\ OT 16 motor 


Only 


worker ir needed t 


Retorting 319 Tons of Fish 


from the washing 
baskets, cach holding 
LIb. tin Phe 
handle 12,672 cases, or 19 
of fish per S-hr. shift. Retorting 

> min. per batch 

baskets are hauled b 
of five compan 

1] 


med dome-shaped unscrambler 
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i retort 
lift trucks to one 
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cmer?g 
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Standard-Knapp feed labeler 
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junction with  automati Ac 
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trip a trap door and fall into bin 
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| 
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the operator 
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Each unit handk 
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700 cases an 
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end (Resume readme on page 
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uct with LIGHTNIN Mixers 


Guaranteed to mix fluids 
the way you want ’em mixed 





You get the exact uniformity you want 
you mix fluids with LIGHTNIN Mixers 


That's because every LIGHTNIN Mixer is ¢ 


AS QUui¢ kly as you want when 


uaranteed to do the job you 


expect it to do—or you get your money back 


LIGHTNIN Mixers are the flext- 
ble, safe way to blend liquids, make 
up syrups, add flavors, dissolve 
powders and crystals, beat pulps 
and suspensions, stir) products 
while cooking—and do dozens ot 


other mixing jobs at low cost 


Flexible — Because LIGHTNIN Mix- 
ers are built of standard parts and 
can often be adapted to different 
mixing jobs, should your process 
ever change. 


Safe—Because LIGHININS are 


equipped with ball-bearing mo- 
tors, extra outboard shaft bearings, 
and other mechanical “extras” for 
long lite. Many of the thousands of 
LIGHTININS in service today have 
operated more than 20 years 


For quick help on any fluid mixing 
problem, just let us know the 
materials you are mixing, and the 
results you want to accomplish, It 
costs vou nothing to vet the facts 

and there 1s no obligation. Write 


us today, won't you? 


“Lightain Mixers 


SHTNIN Mixers 


MIXCO fluid mixing specialists 
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anning Cream Style Corn 
& mY 


Sterilization Process Sets Pace for Continuous On-the-Line Operations 


PHIS ADVAN 


' 





Again—A “Tell-All” Flowsheet 


Here, FE spotlights the striking Sterilmatie canning 
technique, giving you revealing “tell-all” details. 

hour canneries—Simplot Co., Caldwell, Ida... Blue Lakes 
Canners Cooperative, Salem. Ore... Gem Canning Co., 
Emmett. Ida., and Green Giant Co., Le Sueur, Minn.—now 
prepare cream style corn in this manner, though not all 
use every unit operation 

Key in this penetrating view of the working lines is the 
extra-comprehensive table Con tlowsheet) disclosing basic 
data on equipment, energy balance, and material balance, 
all in handy check form enabling readers to compare the 
efficiencies of their own operations. 

Furthermore, common denominators are particularly 
accented to point up practical values for all who process 
Viscous mite rials and other canned goods as well. 

IN ADDIPION, this month’. special feature, “Thermal 
Lngineering Scores in New Canning Process.” tells the 
inside “whys” and “how” of this new continuous agitating 


cooker and cooler method. See page 76. 
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EQUIPMENT AND WORKING FIGURES: Data Keyed to Diagram 


UNE OPERATIONS ENERGY BALANCE MIATE REAL BALANEGI 
OMATIC CONTROLS 


in these continuou ( oe 











Our WHITES travel 
on all kinds of roads r 


oem any weather...and ! 





deliver maximum payload | 


On Time?! ! | m » 





, 


“Proud of our White Fleet’’ 


| 
| 
| 
AL KERSNICK, Dugdale transportation super- 
| intendent, says: “Our drivers are proud to 
| 
| 
| 


... Harold Dugdale, President, 
Dugdale Packing Company, St. Joseph, Missouri 


drive the Whites. On long life, high mileage 
basis, our cost records show they are most 
economical truck we can use.” 





Handsome fleet. well maintained 


manned by veteran drivers 






tirhite » 


YOU'LL SEE Dugdale’s orange and black White a 
Tractors on the go from coast to Coast, serving tor lll “fe 
| 


tender, juicy “KC.” steaks to the nation. — 








““Save Money and Worry” 


; aaa : CHARLEE HORN, maintenance superintendent, 
its fleet of Whites is top-grade, too. ee ee 
i | says: “It's the perfect combinotion——our fleet 
“We're proud of our Whites, and proud of the | of Whites and our Preventive Maintenance 
plan saves money and worry. 


Just as Dugdale buys only the finest in beet cattle, 


record of low-cost, trouble-free service they've 


l 
given us,"’ President Dugdale says. 


_ 


Based on actual cost records compiled at Dugdale’s 
and in many other leading businesses, everywhere, 
Whites cost less... earn more. Get facts from 


your nearest White Representative. .. today! Ee ep eee eeree aes: 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 





for more than 50 years the greatest name in trucks 
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~ OF HARD-TO-HANDLE FLUIDS 





eed Asad 







CRANE Packless 
Diaphragm Valves 


A 1 bl in 
Ow val | e in SCREWED ENDS, UNLINED Sizes '2 to 2 in. 


Brass, Cast Iron, Aluminum, or 18-8 Mo body and 
disc. Furnished with neoprene, Buna N, and nat- 


2 
Ne W Materials ural rubber diaphragm and disc insert 
 eRNORSSASTI CA i - 


FLANGED ENDS, UNLINED Sizes 1 to 6 in. 


Cast Iron, Aluminum, or 18-8 Mo body and disc. 
Furnished with neoprene, Buna N, and natural 


WORKING PRESSURES — up to 150 pounds. Water, air, E 
rubber diaphragm and disc insert. 


oil, or gas, 180 F. maximum temperature, depending on 


ae FLANGED ENDS, LINED Sizes 1 fo 6 in. 
Cast Iron body only. Lined with neoprene or 
You asked for it—and now Crane gives you this outstanding hard natural rubber. Disc coated with neoprene 
Diaphragm Valve in a new wide choice of body, disc insert, or soft natural rubber. 
and diaphragm materials—in unlined or lined patterns. Other body and disc materials, as well as lin- 
Whichever is specified, Crane design gives you important ings, available on special order. Also sliding 


: ; . . : stem valves for automatic operators of all types. 
advantages including—long diaphragm life .. . positive shut- . ' 


off in case of diaphragm failure ...less resistance to flow 
with minimum pressure drop... easy operation... simpli- 
fied maintenance at lowest upkeep cost. 

Full specification data is in your new Crane 53 Catalog— 
or ask your Crane Representative. | for ii i] \ 


CRANE VALVES THRIFTY | 


THRIFTY | 
CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, BUYER 
Deaichiee and Wholesalers Serving All Industrial Areas 


VALVES © FITTINGS © PIPE © PLUMBING * HEATING 
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CATSUP FOR A BILLION HAMBURGERS 


WITH NEPTUNE METERS 


Company makes 


The G. S 
30,000,000 bottles of Brooks catsup a year 


Suppiger 


catsup with a carefully controlled tangy 
but just 


liquid 


flavor not sweet not biting 


right.” Accurate measurement of 
sugar and other liquid ingredients is vital 

accurate measurement delivered to batch 
after batch by the fine-instrument precision 
of the three Neptune Meters shown above. 

In plant after plant Neptune Meters are 
the key to quality control. They pay for 
themselves by eliminating spoilage, spillage, 
and the unsanitary muss and fuss of gauge 
sticks, pails or batch tanks. Use them for 
accurate cost accounting and inventory con- 
trol, too. Positive displacement type, simple 
in design, quality built for sustained accu- 


racy. Many types available for handling 


over a hundred different industrial liquids. 


d 


rc 
oe 





NEW pata on 


LIQUID METERING 


in tells you how to 


select the right meters for your 
process. Covers meters for han 
dling more than 100 industrial 
liquids—hot or cold oils, 


soap 


water, 
solutions, 


syrups brines 
scores of chemical solutions, etc 


to 6 
Straight 


shows meters from % 
from horizontal! 
readers to the newest 432 Auto 


simple 


Stop automatic batching meters 


A gold mine of 


Processing engineers! 


Get Started Tow / 


Ask for it 


information for 


Write for it—it's free 
by number 
Bulletin 


566-LF 


EF 


NEPTUNE METER COMPANY 
50 WEST 50th STREET © NEW YORK 20, N. Y. 


Branch Offices 


DALLAS - 
MISSOURI 


* BOSTON «+ CHICAGO - 
NORTH KANSAS CITY 
PORTLAND, ORE 


ATLANTA 
LOUISVILLE 
FRANCISCO - 


* Canodion Factory 


more information 


108 For 


DENVER * | 
PHILADELPHIA 
TORONTO 


FOOD 


ENGINEERING, 


Liquid Meters Meet Many 
Needs in Canneries and 
Other Food Plants 


a recent 


food plants 


liquid met of the type manutac- 
tured by Neptune Meter Company 
batel 


l primarily ton 


survey ol 


| othe: 


lcohol, and many others 


buttons Ol 


sh the 
\uto-Stop meter to 


1] 
MaAllOwms 


. juired 
t1\¢ and 


the rest 


s Neptune meter measures 


iar drawn trom. storage 


nks, keeping tabs on inventory. 
Neptune batching meters also have 
totalizer counters, so accurate rec- 
ords can be kept from one end of 


the othe 


Helpful Information Offere 


Intormatior | 


tiy +} 
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LIST OF EXHIBITORS AT SHOW 


1953 Canning Show, Conrad Hilton Hotel, 
Chicago, February 21-25 


COMPANIES AND BOOTHS 
Letters after booth numbers; MH— 
Machinery Hall; MHA—Machinery Hall 

Annex; GB—Grand Ballroom 


— 


A-B-( 
Corp. 
Ace Specialty Mfg. Co. 
Steel Co. 
Addressograph-Multigraph 
Corp. 
Algene Marking Equipment 
Co. 
Aluminum Co. of 
Aluminum Cooking Utensil Co 
American Can Co. 201-GR 
American Machinery Corp. 19-Mil 
American Steel Dredge Co.. Ine.210-GB 
The Max Ams Machine Co... 124-MITA 
Anchor Cap & Closure Corp. of 
Canada, Ltd. 
Anchor Hocking Glass Corp. 
Angelus Sanitary Can Machine 


Packaging Machine 

51-MU 
10-MH 
54-MH 


Acme 


103-MELA 


130-MIIA 
13-MII 
53-MH 


America 


219-GB 
219-GB 


Co. 
Armstrong Cork Co. 
Associated Seed Growers, Ine. 
Audubon Wire Cloth Corp. 


B 
Baldwin-Lima-Hamilton 
Ball Brothers Co. 

The Barker Co. 

W. FL. & John Barnes Co. 2-Mil 

Barry-Wehmiller Machinery Co..8-MHl 
233-C3B 
52-Mil 

1O4-MITA 

115-MHIA 
229-GB 


Corp..50-Mil 
230-GB 
17-MIl 


Basic Vegetable Products. Ine 
Berlin Chapman Co. 
Berry Canvas Goods, Ine. 
E. WV. Bliss Co. 
Brooks Chemicals, Ine. 
Buflovak Equipment 

Div. of Blaw-hnox Co. 
Burt Machine Co. 


12-Mil 
32-MIH 


Y 

The Calvert Lithographing Co.202-GB 
Cambridge Wire Cloth Co 117-MHIA 
The Canner Publishing Co. 238-GB 
Lid. 27-MIl 
216-GB 
15-Mil 
i-MIl 
213-CB 
17-Mil 
201-GB 
209-GB 
231-CB 
221-CB 
207-CB 
7-MiH 
7-MH 


Machinery. 


Prade 


Canners” 
Phe Canning 
Chain Belt Co. 
Chisholm-Rvder Co., Ine. 
LT. Corp. 
olumbia Eng. 
ontainer Corp. of America 


Service Co 


ontinental Can Co, 
orn Products Sales Co 
orneli Seed Co. 
rites-Moscow Growers. Ine 
rown Can Co 
The Crown Cork & Seal Co 
_D 
Dewey & Alms Chemical Co 
Diagraph-Bradles. Ine. . 121-122- 
The Diversey Corp 


FOOD ENGINEERING, 


FEBRUARY, 


Dixie-Way Machine Co. .1TLL-LL2MELA 
James Dole Engineering Co 2-Mil 
Douglas-Guardian Whee. Corp. 234-GB 
Dudley Machinery Co. 9-MIl 


Economic Machinery Co 28-Mil 
29-Mil 


15-MIl 


Electric Sorting Machine Co 


I Igin Mfg. lo 


= - 


Fawick Airflex Co.. Ine 

J. L. Ferguson Co 

A. T. Ferrell & Co 
Ferry-Morse Seed Co 

The Filler Machine Co., Ine 
Fiske Brothers Refining Co 
The W. J. Fitzpatrick Co 
Food Engineering 


Food Machinery & 


18-MI 
1oMIt 
129-MIIA 
203GB 
13-MH 
106-MELA 
23-Mil 
236-GB 
Chemical Corp. 
I-MI 
241-GB 
34-MI 
102-MELA 


Food Packer 
The 


Fungitrol Chemicals Ine 


Foxboro Co 


oo 


G 


Gallatin Valley Seed Co 
General Electrie Co... \-Ray 


224-GB 
Div. 
25-Mil 
113-MILA 
237-GR 
107-108-MELA 


Girdler Corp. Votator Dis 
Phe Griffith Laboratories 
Mig. too 


H 


Frank Hamachek Machine Co 
Wazel-Athas Glass Co. 215-GCB 
The Heekin Can Co 218-CB 
The Hinde & Dauch Paper Co. 206-GB 
Horix Mig. Co. 38M 
Huntley Mig. Co 33-Mil 
The Huron Milling Co 126-MIIA 


| 


International Minerals & Chemicals 
235-GRB 


31-MH 


Corp. 


_K 


Me 


Kieckhefer Container Co 210-GB 


100-MILA 
37-MH 
360-MI 


b.ow. Langsenkamp Co 

Lee Metal Products Co... Tne 

Link-Belt Co 

1L27MIIA 
2143-GRB 
212-GB 


Minneapolis-Honeswell Regulator Co. 


11-Mi 


Marsh Stencil Machine Co 
Mix hael-l ‘ onard ( 4). 


Michigan Lithographing Co 


Industrial Division 


Floor Plans on Following Pages 
With Booth Numbers Keyed by Color 


|e ae 


10-MH 
216-CB 
o-MH 
226-CB 


Mojonnier Bros. Co 
Morrison Bros. Seed Co 
Morton Salt Co 
Motorola, Ine. 


National Can Corp 
National 
New Jersey Machine Corp 
Niagara’ Filter 
Northrup King & Co 


220-CB 
LO1-MIHIA 
26-Mil 
LL4-MIHIA 
242-8 


Container Corp 


Oahite Products, [ne 
Geo. J. Olney 


Owens-Hlinois Glass Co 


P 


The Pfhaudler Co 
Planters Mig. Co., Ine 


Productive Equipment Corp 


1O5-MIEEA 
12-Mil 
200-CB 


14-Mil 
128-MHIA 
24-Mil 
125-MHIA 


Pure Line Seeds, Ine 


R 
Reeves Pulley Co 
A. K. Robins & Co. Tne 


21-Mil 
o-MIl 


Rogers Bros. Seed Co.. Tne 227-CB 
I 


Rossomi Lithographing Corp. 29L-GB 


2 
Secientitie 
The Seott Viner Co 
Seedburo Equipment Co 
Sellers Injector 
Standard-Knapp 
Win. J. Stange Co 


o-MIl 
120-MITA 
109-MIHIA 
Li8-MIEEA 

39M 
2149-CB 


Salting Co 


Corp 


Taylor dostruament Companies 
Phateher Glass Mfg. Co.. Ine 
Powmotor Corp. 

Tri-Clover Machine Co 

Pyvgart Valley Glass Co 


16o-Mil 
225-GRB 
1o-MH 
11-Mil 
205-GB 


U 


Union Bag & Paper Corp 

Phe United Co 

t. S. Botthers Machinery Co 

U.S. Electrical Motors, Ine 116-MILA 
tL. Ss. Steel Co 257-CB 
$-MEl 


Urschel Laboratories, Ine 


V/ 
© 


Vaughan’. Seed Co 259-48 


30-MA 
L1O-MIELA 
244-CB 
214-GB 
i8-MHl 
20-Mil 
250-CB 
215-CB 


amp 


109 


Walher-Wallace. [ne 
Wallace & Tiernan Co.. Ine 
Lansing B. Warner, Ine 
Washburn-Wilson Seed Co 
Waukesha 
Weston Electrical Inst. Corp 
White Cap Co 

FLL. Woodruff & Sons. Inc 


Foundry Co 











GRAND BALLROOM 


LOUNGE 


NORMANDIE 


BOOTHS 





igss 
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ENGINEERING, 


ra) 
° 
° 
vi 








Canning Show Floor Plans 
And Exhibit Areas 


Exhibiting Hours 


Sat., Mon., Tues.: 10:30 A.M.—5:30 P.M. 
Sun.: 1:00 P.M.—5:30 P.M. 
Wed.: 10:30 A.M.—3:00 P.M. 


Booth Numbers In Color 


MACHINERY HALL BOOTHS 


EES oy i ae Vee zxt.. | 
oon E| H Y 
3 Moct 

1 } dex ctbecsxszrzeey] . . 
4 fon H 

4 eae . 


; ss es 
_—— ee 7 E 
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MACHINERY 
HALL 
ANNEX 
AND 
FOYER 


BOOTHS 
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PUMPS POSITIVELY AND 
WITHOUT BATTERING= 
AERATION OR AGITATION 
THROUGH A WAUKESHA 





> 
r ‘ 
- 


If your Product 
Goes In a Pack- 
age, It Will Get 
There Better With 
a Waukesha 


Whether you pump liquids, semi-solids, creams, or chunks, your product ts handled 
without crushing, agitation or aeration by a Waukesha. (Actually you may now be 
handling many products in expensive, inefficient ways that could be handled easily 
and more economically by a Waukesha.) The Rotary, positive displacement action 
and sanitary, corrosion-resistant Waukesha Metal or Stainless Steel of a Waukesha 
Sanitary Pump adapt it to use in dozens of industries, and for hundreds of products 
such as milk (liquid or powdered), preserves, peach halves, beer, wine, tooth 
paste, hand creams, cosmetics, soups, 

oils, and many others. 


Ic will pay you to find out how a 100% 
Waukesha can solve your product SANITARY 
handling problems better at a saving PUMPS 


write for complete information, Dependable Product of a Responsible Manufacturer 


»D Positive Displace t, slow spee 


Check 
these 
Exclusive 


20 By 
v4 


e FASTER CLEANING — Streamlined LONGER SEBVICK-LIFE rene CORROSION-RESISTANT METAL 
ea tu res: design, eliminating all dirt-catching workina cal F P A 


5 , 
crevices inside and outside — plus One-Piere U-Pir 
i icomd 


ill product contact parts are of Sani 





tory Waukesho Metal or Stainless 


simple disassembly — saves clean Rec me ’ ' Steel. Easy to clean, leaves no met 


up time and labor. longer trouble-free service t allic flavor in syrup of beverages 


WAUKESHA FOUNDRY COMPANY * WAUKESHA, WISCONSIN 


FOOD ENGINEERING, FEBRUARY, 1953 nore information, use cour ' ye 199 113 











TIME 


and ) 
MONEY SAVING 


EQUIPMENT 


FOR THE 
FOOD PACKER 


Three of our many installations, 
which have proven profitable to 
food packers, are illustrated and 
described below. These are of- 
fered as examples of the results 
of our work in collaboration with 


food packers and on specific problems. If you have similar or other 


problems in your plant it will pay you to talk to a Barnes’ process 


engineer. There is no obligation for this service. 


Load 500 Jars Per Minute 


This Barnes retort crate loader handles 
500 baby food jars per minute. Itis one 
of many different machines designed 
and manufactured by Barnes to help 
the food packer lower costs, speed up 
handling, and minimize breakage. 


Unscramble 500 Jars Per 
Minute with Barnes Single Filer 


Here's a new, efficient method of un- 
scrambling emoty jars. The illustration 
shows operating end of machine where 
girls are positioned while dumping 
cases of glass onto the receiving con- 
veyor belt. Jars are discharged to con- 
veyor at the rate of 500 to 600 per 
minute, determined by size and shape. 


Unload Over 600 Cans Per Minute 
with Barnes Packaged Can Unloader 


Chis new dual purpose machine can be 
operated with only two men in contin- 
uous production while unloading 3 to 
i) bags of cans per minute. The Barnes 
unloader handles 3 bags, each contain- 
ing 265 No. 303 cans per minute, or 
795 cans. 


FREE ADDITIONAL DATA on these and other time and 


money savers for the 


Ask for bulletia | 


Write today. 


PROCESS EQUIPMERT Division 


food packer will be sent upon request. 


JOHN BARNES 


220 SOUTH WATER STREET, ROCKFORD, ttiinors 
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Some Questions and 
Answers About the 
Martin Aseptic 


Canning System 


what is the Martin 


Q. Exactly, 
Aseptic Canning System? 


A. It is a system that provides a 
means of filling a sterile product 
into a sterile container, within a 
sterile atmosphere and closing it 


with a sterile lid 


Q. Is further processing of the prod 


. 
uct necessary! 
A. No 


@. Has the system been available 
for a long time? 


A. No. Although short-time high- 
temperature sterilization has been 
available or possible on many 
products for a good many years, it 
wasn’t until the Martin System was 
developed that there was equip 
ment available for Commercial ex 
ploitation of the advantages gained 
high-temperature 


from short-time 


sterilization. 


does W. F. and 
have to do with the 


Q. What John 


Barnes Co 


system? 


A. They are sales representatives 
for the Martin Aseptic Canning Sys- 
tem and offer engineering, techni- 
cal and service assistance on the 
installation and operation of the 
equipment. 


@. Where can we obtain more in- 
formation about the merits of this 


system? 


A. By writing to W. F. and John 
Barnes Company, Process Equip 
ment Division, 301 South Water 
Street, Rockford, Illinois. Ask for 
E203 


bulletin 


FEBRUARY, a 





SIMPLIFIES DESIGN PROBLEMS 


Your designs can ring the bell 

every timo when you can use 

exactly the se 6: drive for each 
job. 


=, 


HELPS MANPOWER 
HEADACHES 
You can save man-hours be- 
cause there is only one unit to 
buy, one nit to handle, one unit 
to install 


HORSEPOWER 


You the oxtra strength and 
re ef hernia 


| 0 s at no increase in coat to Bong and smaller 
| 


IMPROVES APPEARANCE 


It's easy for to improve the >" H F-G % You're free te sclect from an 

oh Agro Bon piety convenience of J : ? enormous range of ratings with 

your equipment with compact in- } reduction ratios ranging up te 
tegrally built gearmotors. 432:1, 





PROVEN RELIABILITY COMPACT 


Their durability and stamina Integral. pact desi * 
have been proven with tollibens poe ey borer money, avuses 
of hours of serv all ever the appearance, 


AF oe ‘a 
fs 4 a , 4 
SO! on al 


UNDIVIDED RESPONSIBILITY 
The complete gearmotor is de- 
signed and built by one manu- 

fecturer in one plant. 


More eilicient than other 


types speed drives ’ . F : Full isa 
each sie bie reduction i ‘3 a ; a nis oheplaates 

j 0 ae danger of injury 
te workmen, 


THE MASTER ELECTRIC COMPANY ° DAYTON 1, OHIO 
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use coupon on page 


information 


For more 








Maybe this is 
JUSTE ORE i cerstiicdn—n 
for you! 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 
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Front and side views of Gould's new Kankake 


which went into production on 
November 10 is the 21st Gould plant in the United States and Canada. Devoted entirely to 
the manufacture of storage batteries for industry, it gives Gould the additional capacity 


necessary to meet the increased demand for Gould batteries in all parts of the country. 


Thanks to these new facilities, Gould customers can expect even faster service than before. 


a] [ | I! : , "} =GOULD-NATIONAL BATTERIES, INC., TRENTON 7, N. J. 
Always Use Gould-National Automobile and Truck Batteries 


igo 3 


18 
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—— wae’ (T1 ‘game! | a 
oy aaa, fae that-stays WHITE! 


Discs are placed face Discs are placed face Discs are placed face 
down over beaker of down over beaker of down over beaker of 
concentrated Hydro- concentrated Ammo- concentrated Ammo- 
chioric Acid for 24 nium Hydroxide for nium Sulfide for 24 
hours 24 hours. hours 


cx “a se Fumex is most re 
wt minimum of fading 


For interior surfaces only 
metai. All surfaces to be treate 


White only ... supplied in ser 


1 
i 
i 
i 
5 
I 
: 
I 
1 
I 
i 
! 
i 
i 
' 


ORN COMPANY, INC, 


FUME RESISTING ENAMEL B Washable 
and City 1, N.Y 


® e a —_ 
FUMEX 


{ free ¢ ye 
If ige Const 
" Jandh 


est. 1897 


A.C. CO., Inc. 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco - Houston 
Chicago+ Toronto SUBSIDIARY OF SUN CHEMICAL CORPORATION 
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HOW TO KEEP 


OUT OF YOUR 


SPICE CONCENTRATES 


DO YOU REALLY KNOW 
WHAT MULLING IS? 


Watch the practiced technique of a chem 
ist’'s mortar and pestle—the intensive rub 
bing and smearing actions—and basically, 
THAT'S MULLIN 

Mulling with Simpson Mix-Mullers utilizes 
a special pair of revolving mullers and 
plows mounted on a stationary pan. The 
mullers are adjustable and are supported by 
rocker arms. This leaves them free to ride 
on the material, creating a true mulling ac 
tion as they revolve. The results are thor 


ough, more rapid blending. 





AND GET THIS 
( Thoroughly 

MIX THESE | blended, even 

TWO MATERIALS od texture ) 

IN THESE AMOUNTS NOT THIS 
(Not com- 
pletely blend- 
ed, “balling” 
has occurred ) 


sits of blending a 


uniformly mix Oleo Resins into 
Cerelose and Salt Bases with 


[MPSON 
Mix-Mullers 


Ho spots’ caused by unublended particles of raw 
spice in your food products can result in lost sales, 
and may necessitate expensive reprocessing. 

That's why the delicate blending of oleo resins into 
Cerelose, and salt bases for food products is so im- 
portant. Processing equipment must eliminate both 
causes of “hot spots’ —unmixed smears, and any tend- 
ency to “ball up”. Simpson Mix-Mullers have proved 
superior in performing both jobs. 

Simpson Mix-Mullers are different from conven- 
tional mixing machines because they incorporate the 
principle of controlled maudling. It’s this difference that 
has proved superior in preparing most types of dry— 
semi-dry—and pasty materials for the food industries. 

Simpson Mix-Mullers require less labor, less horse- 
power and are safer to operate. You can obtain more 
information from a National Engineer. Write for de- 
tatls today 


> Mix-Muller® Division 


NATIONAL ENGINEERING CO. 


upon 


622 Machinery Hall Bldg., Chicago 6, Ill. 
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There’s a special paint for places like this 


and it saves hundreds of dollars 


experienced paint Duy S more Quail 
paints for jobs like this than any other 

Because so much aluminum paint ts used for these paint ce Bureau 
places, special formulas have been deve loped ain merica, 1788-B Alcoa Butldi 
made to these formulas stand up longer under 
cold, sun, rain and the kind of corro 
find around mills and factorie 


We dont make paint. But we 





Aluminum Pigments that are used in more . 
paints than any other brand. So we wan > sure ‘ a a2 eee B 
i 7 oe oe . 


that you get full value from the aluminum paint 


buy. It’s just good business for us 


If you have a plant, or a Stack, or storage tanks, or ALUMINUM COMPANY OF AMERICA 
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What do you do when it takes hours... 
sometimes days... to change v-belts? 














Comparison proves 
the value of VEELOS... 


Minimum Inventory-—4 reels of Veelos in 
the O, A, B and C widths can replace up to 
316 different sizes of endless v-belts. lf yo 
use only one width of v-belt you can stock 


just one reel of Veelos 

Quick Installation —link construction makes 
it unnecessary to remove <« itboard bearings 
Complete Adjustability—vibrationless, full 


power delivery is assured because uniform 


VEELOS DATA BOOK 


be aintained bi: r : gives complete details on con- 


tension on each belt in a atched set can 


struction, installation and uses. 

We'll gladly send you a free 

copy of this 28-page fact-full 

book write today 

MANHEIM MANUFACTURING 
& BEL‘ING COMPANY 

605 Manbel St., Manheim, Pa. E 


fn. erree ADJUSTABLE TO ANY LENGTH - ADAPTABLE TO ANY DRIVE 


Made in all widths in three types: regular, oil-proof, static conducting 
Also in double inO, Aand B. Packaged on reels in 100-foot lengths 
wcipal cities; over 350 distributors throughout 


s VEELINK outside the United States 
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rom aS ARS Colca thickener 
that breaks down less 


VISCOSITY 








FOOD 





TIME IN MINUTES 


a new starch that breaks 
down less at the high temperatures used in retort- 
ing — makes it easier for canners to get top quality 
packs with... 

* Better flavor 

* Better stability and longer shelf life 

* Better color 
HERE'S WHY — Regular corn starch gelatinizes 
completely in the kettle preparation. Then at the 
extremely high temperatures that are used in retort- 


ing canned products, it breaks down or thins out. 


cooks at a higher temperature 
than regular corn starch. It gelatinizes only par- 
tially in the kettle. Complete cooking takes place 
on retorting, with little breakdown, so that less 
PURITY ‘‘NCS"' is needed. For example, in 
creamed style corn, 25-30 per cent less PURITY 
“NCS" is required. 


For further information, clip and mail the coupon. 


I'D LIKE TO 


Intional 


Name 


Company 


Address: 270 Madison Ave., NEW YORK 16; 

3641 So. Washtenaw Ave., CHICAGO 32; 735 Address 
Battery St., SAN FRANCISCO 11; BOSTON, 
PHILADELPHIA, ATLANTA, HOUSTON, INDIAN- 
APOLIS and other principal cities. > 


City 


ENGINEERING, FEBRUARY, 


Please send 


Sample 


] Technical data on PURITY ‘‘NCS" 


| Representative 


State 


informatior 





FOR HIGH QUALITY, LOW COST LABELING 


OF GLASS PACKED FOODS — 


this trim Tyvrret Labeler puts a jar per second gently but firmly through 
a clean, smooth, quiet labeling operation that 1s in every way worthy of 
this quality product. Everything ts automatic and under positive, Con- 


stant control from feed to discharge. 


tamales 
with sauce 


the Twrret does the job without traffic jams and with complete safety to 
both operator and package. Minimum supervision; minimum labor 


ind maintenance cost. 


ECONOMIC MACHINERY COMPANY 
54 FREMONT STREET 
WORCESTER 3, MASSACHUSETTS 


DIVISION OF GEO. J. MEYER MANUFACTURING CO. 
CUDAHY, WISCONSIN, U.S. A. 


See the “WORLD” at Booth No. 28, Canner’s Show, Chicago. 
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IMPROVED MOISTURE CONTROL 
FOR YOUR SOLID FOOD PRODUCTS 


ee 


U.S.P.. effectively controls morsture 


level alt low CORE « ss improves sales appeal of solid food products 


Dow propylene glycol, ULS.P.. is a valuable aid in con- solvent action o varied range of flavorin 


trolling the moisture level in many solid food materials. with resulting e 


Dried fruits, coconut, nutmeats and many other food : 
1; pylene gly Ilvent, humectant, emulsifyin: 
henefit from the use of this hygroscopic material which ; 
aid or wetting agent if Ip) you realize economies in 
attracts and holds moisture from the air. 

our food plant ir additro information regardin 
In the preparation of food flavors, too, propylene gly- propylene glycol, | o Dow, Dept. Or 


col has gained wide acceptance for its high efficiency of THE DOW CHEMICAL COMPANY. Midland, Michiga 


you can depend on DOW CHEMICALS 
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The W-1 Control System shown in use above is designed for The W-5T system incorporates all the features of the W-1 sys- 
vater processing glass packages with standard caps. Provides tem and in addition automatically times cooking period and 
| advantage of positive water circulation in Obtaining uni- signals end of cook. Pressure inside retort maintained in 
n cooling with a minimum ais CONSUMPTION, positive relation to pressure inside containers during entire 


cycle 


— | a gegen 


SP-6AV. Automatically controls pro w-5T. Water controlled at starting W-1. Controls pressure during entire 
cessing cycle, venting, temperature point. Controls pressure throughout cycle. Controls processing tempera- 
ind timing, pressure control during cycle and processing temperature ture, 

cooling, admission and = shut-off of Automatically times period, signals 


water, blows down retort end and shuts off steam. 


information 1S upon on page 199 FOOD ENGINEERING FEBRUARY, 1953 








...you can can better 


with Taylor 
Retort-Control 
Systems 


ND not only can you can better—you'll can more, 
more economically! Shown on these pages are 
some representative examples of Taylor Retort Con 
trol Systems, ranging from the most simple type of 
control necessary tor uniform processing, CO ¢ omple te 
ly automatic systems, where each phase of the retorung 
is instrumented. Taylor has designed these systems, 
for both steam and water processing applications, for 
some of the best know n names in the ¢ inniny industry 
Each system 18 a4 proven method, conservalive im its 
pring iples vet mode rnized for streamlined produc tron 
of top quality products. 
Taylor makes precision instruments: Taylor has the 
The SP-6AV system tor steam Cook with pressure cooling has 


! eased production capacity for this company up to 20 
No. 212 cans or larger. Completely automauc. Operator Engineers give quick service when its needed. Three 


processing know-how: Taylor's experienced Field 
, loads retort and sets timer dial. hip ; 
good reasons for consulting your area enyineer and 


writing for Catalog 500, Taylor Instrument ¢ ompanies, 
Roche Stef, N y ‘ and loronto, 


Canada. 


Instruments for ndicating, recordme 
dnd controlling fe mp VaAlhve, 
pressure, flow, liquid level, speed, 


density, load and humidity 


SEE US AT 
THE CANNERS’ SHOW, 
BOOTH NO. 16 


< | 


r 
‘Taylor Instruments 


MEAN 


processing temperature, vent. processing temperature ACCURACY FIRST 


ng, process period timing, pres 





> 


nl 


$P-5TV. Automatically controls §-1. Automatically control 








sure during cooking, draining 


of retort IN HOME AND INDUSTRY 
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PHILADELPHIA 


Worms are of a loy steel with carburized, hardened and 
tempered threads (both shaft and threads are accu 


rately ground after heat-treatment 


Worm Gears are of highest hill st nickel 


bronze 


Bearings are anti-friction types (ball or roller) best suited 


for smoot quiet. lor g lived operation 


Housings are Quality Grey Iron, compact, rigid, neat 
and of ample radiating surface (to prevent 


overheating) 


Lubrication is by Splash System: 


in oil tight housing 


A.G.M.A Ratings are carried by 


Units are available with Worms above or below the 
Worm Gear for Horizontal Drives, or with shafts 
extending up or down for Vertical Drive require 
ments ... all in single or double reductions, An 
for very efficient Right Angle Drives, there is 
complete line of Philadelphia Helical-Worm 
Reducers 

For Vertical Drives requiring long unsupported 
shafts, there is a complete line of Type VTS Units, 
known as Philadelphia Vertical Steeple-Type Worm 





Reducers 


Send for 88 page Worm Reducer Catalog, which 
gives full data for ordering; diagrams; installation 


views; section views of all units, etc. 





ERIE AVE. AND G ST., PHILADELPHIA 34, PA. 
@ NEW YORK - PITTSBURGH * CHICAGO + HOUSTON * LYNCHBURG, VA. 
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MM&.R 


made the difference!* 


ef CH 

iles-conscious Salad dressia 
facturer converted to MM&R 
tal Oils. It proved easier 
spices . banished 

teria Contamination 
MM&R_ helped 

rinto at 


| | . Coley 
GC h laguns.C h Uh COG WMI. MM. 


SLAGNU L 





(Hine (SOF ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
er 16 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago J, Illinois 
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ar ten ee en we EF PES ia aa m7 
\ AN IMPORTANT ANNOUNCEMENT 


lo all Can and 
Container 
Manufacturers 


~~ = — 


_——~——2 hh 
E. W. BLISS COM PANY is now in the process 


of re-activating its complete lines of automatic and semi- 
Bliss automatic can-making machinery for both general line and 
Can Machinery sanitary can production. 


@ Slitters—Single ° ; : 
© Slitters—Duplex New Designs of high-speed can-making machinery are 


® Bodymakers being made, and many existing machine designs are being 
@ Flangers modernized. 

@ Beaders 

© Seamers Enlarged Service Facilities will speed processing of 
e Testers orders for replacement parts and tooling. 
@ Scroll Shears 

@ Strip Feed Presses 


@ Curlers 








You’re invited to visit our Booth No. 115 at the Canners’ Show 
eee: 





E.W. BLISS COMPANY e 50 Church St., New York 7, N. Y. 
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FEBRUARY, 


PSs 


For more 


ARE YOUR BEST 
POWER BUY — 
AT ANY PRICE 


They ASSURE high maneuverability of trucl 

. rapid, accurate handling of material. PRO 
VIDE uniform rate of material handling with no 
unscheduled down time. SHOW lowest costs of 
operation, maintenance, repair, depreciation 
inherently safe. Call in an Exide representative, 


and let him prove these facts. 


THE ELECTRIC STORAGE BATTERY COMPANY 
Philadelphia 2 


Exide Batteries of Canada, Limited, Toronto 
kU 


= 














information, us¢ 





Will they 
Reach for 





YOUR 
BRAND 





The odds are all in your favor 


when you use SWEETOSE sweetener! 


Food packers in ever-increasing numbers are 
discovering a simple way to get ahead . . . stay 
thead of competition. They are switching to 
Sweetose. This remarkable liquid sweetener 1s 
Staley’s enzyme-converted corn syrup. It gives 
you these 4 big extras: 
Firmer, more 3 Consistently 
natural texture better appearance 
Assures natural Kase of handling 
fruit flavor in your plant 


WRITE NOW for full details about Sweetose and the 


many advantages it offers in your canning operation. 


Sweelose 


1S FRO 
9 M 
S) % 
a t 


“taley'’s enzyme-converted corn syrup 





A. E. Staley Mfg. Co., Dept. FE-2, Decatur, Illinois 


132 


For more information, use coupon on page 199 


OTHER 
STALEY PRODUCTS 


STALEY’S GLUTAMATE 


Zest, the 99-+-+-% pure Monosodium 
Glutamate that intensifies true 
natural flavor in meats, vege- 
tables, seafoods and scores of 


other foods. 


STALEY’S REGULAR 
AND INTERMEDIATE 


—high quality corn syrups. 


STALEY’S LECITHIN 


—an ideal edible emulsifier. 


ENGINEERING, FEBRUARY, 
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THE OHIO INJECTOR COMPANY 
138 MAIN STREET 
WADSWORTH, OHIO 


Please send me a copy of the new booklet, “OIC 
Catalog Digest for Quick Valve Selection’. 
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the new 


REX AGI-TORT STERILIZER 


ively 


rungs 


“High Temperature - 
Short-Time Processing” 


TO YOUR PLANT 


= 2 a nes 0 


; I] 


FASTER 
COOKING AND 
COOLING 


“4 | 


4} 
ar es 
| 
- : 


re E: 
“ 
a! 


The Rex Agi-Tort Sterilizer employs the pat- 
ented” “end-over-end” principle of agitation 
which assures positive, quick heating and cool- 
ing of can contents. Its the modern, efficient 
way to obtain top quality while substantially 
reducing processing time Years of research, ex- 
perimentation and testing have proved “end- 
over-end” rotation to be best method of obtain- 
ing tast, uniform heat penetration. You obtain 
the proven advantages of “High Temperature 

Short-Time Processing” without danger of 


CHAIN BE.> 


BETTER 
FOOD 
QUALITY 


scorching, over-cooking or under-cooking. 

The Rex Agi-Tort Sterilizer is especially 
suited for sterilizing in large cans—heretofore 
impractical. Difficult, viscous products can also 
be sterilized with full retention of quality and 
flavor. Why not investigate and find out how 
it fits your processing picture? Visit the Rex 
Booth No. 45 atthe Canners’ Show in Chicago, 
February 21st to 25th. Or if you prefer, write 
for complete details. Chain Belt Company, 
4784 W. Greenfield Ave., Milwaukee 1, Wis. 


Cheain Pe bt COMPANY 


OF MILWAUKEE 


FOOD ENGINEERING FEBRUARY, 
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STERLING SLO-SPEEDS DRIVE CONVEYORS 
AT PAULUS BROS. PACKING CO. 





of Sterling Electric Power Drives durin C |} 


INDUSTRY NAMES SLO-SPEED PRODUCTION ADVANTAGES 


In a nation-wide user survey of Sterling Slo-Speed Geared Electric Power Drives: 


Lowered Maintenance Costs. 56% Increased 12% Achieved Quicter Operation. 38% Modernized 
Satety. ZJ6@% Reduced Lubrication Require quipment and Machines for Better Performan 
ts. §6% Obtained Better Protection Against Out 
r Exposure. 46% Required Less Installation Space 


production advantages to your plas 
40% Achieved Greater Cleanliness. TA% Reduced ee oN ' BS Bis an 
neimcerimn dIcs es and over 100 Distributors 


Py \ Costs 22% Increased Production 56% om and Vict hor 5 Ul rhye | nation cttective ly 
{ Installanons. 32% Improved Employee Moral serve every ind ial mmercial and | 


! 
pil 


There Is a Sterling Electric Power Drive to Meet Virtually Every Requirement 

| I | Ele tf Power Dr for I | | at rc | t 
a 1 and Klosd-Tite Motors — for tant rmal fat its best 
Slolag ( tal 
ee D ira 


20-PAGE ILLUSTRATED CATALOG _ MOTORS 
. Sj i \ 
C K 





Tm Cole mel bh Use these URSCHEL high speed models for 
THESE PRODUCTS 


STRIP 
DICING SLICING CUTTING 


Gpples Model Bor R Model M 








bamboo shoots Model O 





Model 30 





Mode! B Model Y 





Model J Model O 





Model B 





Model R 





carrots Model B . Mode! 8 


carrots | Model AA 








cauliflower / ne dic / Model R 


celery Model J or Mode 








Mode! R 





Model R 
Model L 
citron / ned. Ca ; Mode! B or Mode! B or R 











citrus peel | / Model J Model J 








citrus peel | / i j / Model L Model L 





citrus peel d f nid d Model R 





greens 





lem ons 








melon rind Model 





mushrooms Mode! 





mushrooms 





mushrooms 





Okra “i F _ : : : _ a , V Jel O or 





onions ( r Model M 





oranges Model O 





Peaches 





peaches 





pears 





peppers 





peppers 
pickles 
pickles 











pickles 





pickles 





pineapple 





pineapple 





pork 





potatoes 





fhubarb 





rutabagas 





Spinach 





strawberries 





sweet potatoes 








fomatoes 


turkey 








turnips 





Water chestnuts 


\ T sy SC a B L LABORATORIES inc. 
= VALPARAISO, INDIANA 


= 
8 





yo” 


Stop in at Urschel Booth 3 + Canners’ Show - Chicago Feb. 21-25 
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FLO-SWEET ENGINEERS have 


the if e in 


SIX SOUND REASONS 


for buying liquid sugar 
from the leader 


ENGINEERIN KNOW-HOW" an 


of a entury goes into every F 


EQUIPMENT DESIGNS + 


Flo Sweet ntrie 


jGa 


LABORATORY RESEARCH 


liquid j ind hand 


te ¢ 


PRODUCT IMPROVEMENT |! 


dreds of F 


PRECISE CONTROLS of 


horacteristic 
GUIDANCE 


Remember—no other refinery has Flo-Sweet's 


years of liquid sugar ‘know-how 


all yours for the asking! 


PPONEERS 


FEBRUARY, 933 


| 





A QUARTER CENTURY OF LEADERSHIP 


FIRST to deliver liquid sugar on a bulk commercial 


basis 


FIRST to establish complete engineering service in de 


sign and installation of liquid sugar systems 


FIRST to formulate liquid sugars tailored to customer 


specifications 


FIRST to develop product quality control through use 


of liquid sugar 


FIRST to devise means of preventing surface dilution 


of liquid sugar in storage 


FIRST to develop effective means of controlling the tem 


perature of liquid sugar going into production 


Flo-Sweet engineers constantly strive to make Flo-Sweet 
liquid sugars of greater and still greater value They 


will be able to help you. Why not consult them? 











tive, accurate measurement w limited to 
laboratorie Sut today thi ence i 
prac ticed ey y day in thousands of indu 

trial plas yy factory men... who don't 


have to be instrument expert 


Production men wanted to put thi 

wort for they had long known that many 
processes would function at greater efficient 
if temperature, pressure and other variable 
could be more accurately maintained. Al 
thouvh these potential benefit could be 
proved in the laboratory or in pilot plant 
they could eldom be exploited fully in 


rwtual prow luctiol 


Milestone in measurement 


Qne of the main reasons was that existing 
industrial methods of measurement were not 
ufficrently accurate, sensitive or fast. In 
truments with delicate mechanical balance 
ing systems suffer inherent limitation 
require a compromise between sensi 
tivity and ruggedness . and can provide 


only periodic measurement 


Then, in 1940, the advent of Electronik 
instrument wept away these limitation 
By adopting an entirely new approach 

electronic) continuous balancing—these in 
struments revolutionized the concepts of 
industrial measurement. They placed labora 
tory accuracy and sensitivity at the disposal 
of the production man with all the sim 
plicity and ruggedness demanded by indus 


A FAMILIAR SIGHT 


tronth Recor 


trial service ... plus speed of response never 


before economically practi al 


Proved by years of performance 


In the past thirteen years, thousands of 
plants have discovered almost endless appli 
cations where the superior performance of 
these instruments helps to improve opera 
tions. The more they learn about Electronik 
instruments, the more they call on them for 
increasingly Complex tasks of measurement 


ind automatic control. 


Since 1940, the ElectrontK family has grown 
to encompass a host of new indicating, 
recording and « ontrolling models “i capable 
of measuring scores of different process 
variable . equipped with the most ad 
vanced types of automat control. In antici 
pation of the needs of the future, Honeywell's 
intensive development program is bringing 
to readiness even more advanced equipment 
for tomorrow s process ¢ ontrol problems 


Canning fresh 
with the 


TEMPERATURE SCALE 
Se KEES CONVERTER 
CONTACTOR 


iwPuT 
4 TRANSFORMER 

+ —-BALANCING MOTOR AMPLIFIER 
+ 
} 


parvery“ 
THE RMOCOUPLE 


POWER PLANT 0/ Electronih 


tito ( l ule 


a 




















COMPLETE SAFETY is the watchword 
safeguarded by Electronilk, instri 


whole milk 


help of ZlerfioniK control 


— whole milk from machine dispensers! This the regulation of preheaters, homogenizers, steril 


isn’t just a dream, but a reality soon to appear on izers and canning equipment. Instrumentation 


the market. And it has been made possible by includes automatic shutdown and alarm if critical 
means of a revolutionary canning process which temperatures depart from specified values 
utilizes the Martin aseptic fillere—in which 


KlectrontK instruments play an essential part At the forefront of progress in the food industry 


you'll find Honeywell instruments and engineering 
know-how working hand in hand with forward 
looking technologists. Our local engineering repre 


A system developed by International Milk Prov 
essors already applies this technique to canning 
whole milk for overseas shipment, and soon will 


é , sentative is well qualified to discuss ways to apply 
supply canned milk for coin machine dispensers 


this experience to your plant’s processes. Call him 
Extremely close control is required at every stage today he is as near as your phone 

of processing, in order to insure thorough steriliza 

tion. To provide the desired precision and con MINNEAPOLIS- HONEYWELL REGULATOR CoO., 
venience, Honeywell! engineers designed a pack Industrial Diviston, 4502 Wayne Ave., Philadel 
aged control system which completely coordinates phia 44, Penna 


@ REFERENCE DATA: Write for Data Sheet No. 3.2 15-A, “Aseptic Canning Process.” 
H MINN EARP OLLI S I] 
r 


BROWN (ns TRUM N T 


Fiat WE Covitiols 





It's sanitary 
and odorless 


/ e 
Its immune 


& 


to vermin 5 
mi 


SS 


It's moisture- 
resistant 


ROCK CORK...your best insulation value 


for all refrigeration applications 


bOR ALI refrigeration applications ... for service 
temperatures from minus 300 F to plus 150 1 

Rock Cork Insulation really blocks heat flow. Rock 
Cork has proved its value with many records of over 


10 years trouble-tree service 


When you specify Rock Cork you get the effective 
insulating properties of mineral wool, plus the 
superior moisture resistance of asphalt. What's more 
Rock Cork can’t deteriorate because it 1s basically 
mineral in Composition it will not support mold 
vrowths or micro-oryvanisms that Cause decay 

Rock Cork is produced in sheets, lagging and pipe 
insulation, in standard sizes and thicknesses. Rock 
Cork Pipe Insulation has the extra protection of 


isphalt-saturated asbestos felt jacketing which speeds 


—Uni 


installation by reducing the need for seam-filling 
longitudinal joints. 


Skilled application always pays! 

For best results, insulation should be applied by 
experts. Be sure of getting the most from your 
insulation investment by calling your Johns-Manville 
insulation contractor. For further information, write 
to Johns-Manville, Box 60, New 

York 16, N. Y. In Canada, write RS 
199 Bay St., Toronto 1, Ontario. : ~~ 


Folder gives all the facts— 
Write for your free copy of Folder 
IN-122A 
tables and other important data on 
Rock Cork Refrigeration Insulation 


It contains useful property 


Johns-Manville ROCK CORK 





140 intormat oupon on page 199 


REFRIGERATION INSULATION 
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Experts agree... 


Fine foods are a matter of 


— 
i Taal 
POLAT 
i d ; 
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You should know the facts 


about 


Td 


Tin is one of the most economical production metals Yet we continue to strive for substitutes for tin... for 
known to industry. Used in combination with other that elusive something “yust as eood.” Why? Does it 
a little tin does a lot of work. make sense. in our headlong rush through this atomic 


ave.totry to rey lace one of the most valuable mater ials 





metals. as it always is 


The tin ean prove his pont for the amount of tin in of all? 
isis a coating less than 1/10.000 of an ineh 

jut what a vital coating this is to the health of 

It makes tin plate rust resistant and 


Can something “just as good” be found that is non- 
toxic and malleable that can be rolled. pressed ol 
hammered: that can prevent rust and protect other 
metals: that is so essential to the usefulness of antifric 
tion metals. bell metal gun metal. pew ter and solder? 


{ 


of the United evad 
utilized for proce Ie al ESCEN IE Why look? Why bother? Whatever the demand for tin 
me" 2 it iv obe for tidustrial uses. Malaya. one of the Free 
World's staunchest allies. can continue to supply it on 

a free market 
ts cital to the free world “Tin News” is i monthly newsletter packed with ae 
rent facts and information about tin. You wall find it 
~ indi pen able to this nations health. tndustrial interesting. informative. stimulating and useful, \ copy 
f is yours regularly, and with our compliments. iff vou 


transportation. communications standard of 
nal seccurit, would like to have it 


THE MALAYAN TIN BUREAL 


Department 262 


1028 Connecticut Avenue, Washington 6, D.C. MALAYAN 


THERE IS NO REAL SUBSTITUTE FOR TIN 


a> 





PURIFIERS 


SOLVE DOZENS OF 
ENTRAINMENT PROBLEMS 
IN FOOD PLANTS 


Downflow 


HieF Purifier 


COMPRESSORS 


OUR VACUUM CANNING 


EQUIPMENT 


tean | 


CONCENTRATOR 


ve v ible 


y 


@ Every food production man knows that steam, Hi-eF Purifiers embody a new desiyn employing 
vapors, compressed air and pases pick up entrain multi-stayze se paration puarantec d to remove ot 
ed moisture and solids as they pass through pipe recover 999 of all entrainment! And it does the 
lines. This entrainment may be in the form ot line job without the use of filters, baffles or moving 
scale, rust, and condensate that damage equip- parts—and separation is accomplished with a 
ment... or valuable liquids arising with the vapor minimum of pressure drop 


in evaporator and concentrator Operation. ! 
Save money tor yout plant Use Hi-eF Purifiers on 


But whatever the case may be, the big problem is live steam lines in evaporators and concentra 
how to effectively intercept these entrained par- tors... vacuum Canning equipment rd 


ticles. At last there is a vew, easy, economical way pressor installations. Try one on your most trouble 


Con 


to remove dirt and moisture trom all kinds of some entrainment problem. Anderson guarantees 


vapor and gas processes. Low-cost Anderson satistactory results 


' 4 


py *f B les ) yy 


WATCHDOGS OF ) Ey 1995 West 96th Street ¢ Cleveland 2, Ohio 


fie f 


d me 
a 


PROS GAINS Be CRG 


j ANDERSON 
| Fy 


AND PROCESSES H 


‘Apatite 


PIPELINE EQUIPMENT 


ENGINEERING, FEBRUARY, TOs 3 For more information, use coupon on page 199 





cal 


TOMATOES 
: TO 
. CA . 
PUMPKIN ATSUF 


P 
TO PEANUTS Pa 
PUMPKIN PIE 1 TO 


PEANUT BUTTER 


FROZEN PRODUCTS 
TO 
SMALL PARTICLES 


FROZEN 
| 


EGGS 


WHOLE CITRUS FRUITS 

— "0 j Y 

CONCENTRATED PUREED BASE \ TOMATOES : 
— CO ————_____ a 


JUICE AND PASTE he 
i ¢ 


PICKLES 
eS TO 
PICKLE RELISH 


CHEESE WHEELS AND LOAVES 4 
TO i 
GRATED CHEESE ~~ = ~ty 
‘ ~ 32e 
CORN KERNELS Le  sS0\1} ‘tes 
| dee oceaal 
CLEAN CREAM STYLE CORN 


In produ Hig 


PLMUPKIN ©... smoother vreater vield = CATSUP higher quality increased Viscosity brighter 
color savings SLO per ton PEANUT BUTTER _ smooth or erunehy stabilizer proportioned 
and dispersed single unit: operation PEAS 2... ereater solubility TOMATO JUICE, PASTE. 
PUREI replace two JO TEP conventional units with 7h, HP eliminate feathery taste CHEESE 

whole wheels to finished erated product no “heels” CREAM STYLE CORN .. . use whole 
kernels clean eliminate infestation, silk, foreign matter RELISH .. controlled parte le 
mushing less bleeding CITRUS FRUIT _ skins, seeds, pulp completely comminuted — 1 3 more 
yield FROZEN PRODUCTS . immediately reduced no steam used. COUNTLESS other opera: 


tions more effierentls less labor higher quality by doing it the “FITZW AY” Our 
eneineecrs available an) Nau proble lis 


he 


SANTPARY STAINLESS — NON-CORROSIVE 


wl gH 3 ‘YY JS SIP ZIPOAIP IR! CK D) joo) SYEST WASEUINGITON SOLE YARD 
—_ ond 2 OJ a TS wee |: IJuaa WD 2 HICH G Y, SLL 


iu” 
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Typical of Thermoid’s quality and attention to detail are 

the conveyor and elevator belts made specifically for 

It will G ou to canners and other food handlers. They are acid resistant 

pay y | Impart no taste or odor to foods being processed whether 
Specify Thermoid fruit, fish, meat or vegetables 

Thermoid belts are built to stay on the job—day in, day 

out. Handle peal loads and avoid costly breakdowns that 


result from the use of ordinary belting 


Call your Thermoid distributor to help you select the belt 
lly. Or write 


that will serve your needs most economi 
direct for a copy ol Thermoid Conveyor Selting ¢ italog 
No. 3679. The right Thermoid belt in the right place will 


do the job better 


» & & Rest g 8 .' £ fo 
Conveyor & Elevator Belting * Transmission Belting Pek we OE GLB 8 E & By Rubber Sheet Packings + Molded Products 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose Wa dechend Leddy |ndustrial Brake Linings and Friction Materials 


Thermoid Company « Offices 
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Huron MSG added to canned soups 
and stews makes them taste better 
—sell better. MSG brings out more 
of the natural flavors—makes the 
product taste better when served 
—and naturally sell better. Simply 
try it on your own products and 
see for yourself what it does for 


them! 


Only a very little Huron MSG is 
requirea to strengthen the natural 
flavors—bring out all the hidden 
delicate flavors; as little as 2 to 3 
oz. per 100 lbs. of finished product 
in most soups and stews does it. No 
change in formula required—just 
add a littie Huron MSG—and taste 


the difference! 


For FREE working sample of Huron MSG or technical advice, 
call or write Technical Service Dept.— 


We cordially invite you to visit our booth during the show, Booth +126.’’ 


THE HURON MILLING COMPANY « 9 PARK PLACE, N.Y.C. 7 
Factories: Harbor Beach, Michigan 


Sales Offices: 161 E. Grand Ave., Chicago 1 ¢ 383 Brannon St., San Francisco 7 * 13 E. Eighth St., Cincinnati 2 
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You'll find 
all the features 
you want in 


OVER 30 years of continuous improvement is em- 
bodied in today’s line of Tri-Clover centrifugal 
pumps 

The “Pump King” Sanitary Series—the Standard 
Sanitary Series—and the Industrial Series—all have 
exclusive Tri-Clover pump features that mean better, 
more efficient liquid transmission. 

Patented screw type impeller with sanitary im 
peller clip—inert carbon seal that is easily removed 
and cleaned—streamlined, lightweight head with a 
minimum number of parts—simple, fast pump as- 
sembly and disassembly with the new Ring Clamp 
constructiion—these are just a few features that make 
Tri-Clover Centrifugal Pumps ideally suited for 
food, chemical, dairy, and industrial requirements 
for Sanitary and corrosion-resistant service, 

Benefit from these important advantages t hen looking 


for a solution to your pumping probk ms, 


See your nearest Tri-Clover dis- 
tributor, or write for a copy of 


Pump Catalog 250. 


ENGINEERING, FEBRUARY 


‘‘Pump King’’ Unimount Series 


Designed for very efficient oper- 
ation at 1800 and 3600 RPM, and 
especially where high speeds are 
required, through heaters, coolers, 
filters, clarifiers, etc. The 3600 RPM 
model is especially applicable in 
the dairy industry where high head 
and low capacity are essential and 
for handling low and medium vis- 
cosity liquids in the food processing 
industry. 


~ 


“Industrial” Series 
Designed for pumping Latex, water, 
brine, light oils, chemicals, paints, 
brewery products, and liquids in 
the food processing field where 
lines are of 1.P.S. type. This model 
offers quick disassembly features 
for ease in cleaning. 





MACHINE CO. 


Kenotha, 


information, use coupon 








STANDARD-KNAPP bright can palletizing and de-palletizing 
unit in large U. S. food canning plant. Cans are palletized at 
high spee 1 after coolinc t y equipr ent at right and de- 


pa et zed atter storage ) labe ng on unit at ett. 


LEADING CANNER MECHANIZES 
BRIGHT CAN PALLETIZING 


STANDARD-KNAPP EQUIPMENT PALLETIZES 600 CANS 


PER MINUTE...DE-PALLETIZES 1200 CANS PER MINUTE 


ieee Re: at. 
unit *, { 


mec Tt 


: a 
PALLETIZING suction head, equipped with vacuum cups, picks DE-PALLETIZING unit's vacuum cups remove layer of cans from 
up full layer of cans. Layer is then gently deposited on pallet pallet. Operator swings load gently onto a Standard-Knapp un 


Can tiers are separated by kraft paper sheets which bind load scrambler, which delivers cans in single file to a booster for 


a 


t gether and limit leaker’ spc ilage Operator controls lift ng conveying to a abeler 


and releasing by means of push buttons. 


Compare your present bright can handling easily. You get more cans in a given space, 

method with the Standard-Knapp system because the kraft liners take much less room 

One operator palletizes 600 cans per minute, than wooden separators. Leaker damage is 

easily, without laborious effort. A second not only strictly confined, but leakers can be 
4 


operator de-palletizes them for labeling at a readily detected and removed during de- 


rate of 1200 cans per minute, again working palletizing. 
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Right Down The Line... STANDARDIZE 
With STANDARD-KNAPP EQUIPMENT 


FOR CAN LINES-STANDARD-KNAPP PROVIDES 





UNLOADERS UNSCRAMBLERS eigen PACKERS 


CONVERGERS, PALLETIZERS and DE-PALLETIZERS, BOOSTERS, CARTON MAKE-UP 


FOR GLASS LINES-STANDARD- KNA PP PROVIDES 


1 SEALERS 





2% i 4 
UNLOADERS RINSERS LABELERS PACKERS 
also: CONVERGERS, UNSCRAMBLERS, CASE GLUERS and SEALERS, CARTON MAKE-UP UNITS, WOODEN CASE CLEA 


— CART ON & BAG LINES-S TANDARD- KNAPP PRO VIDES 





COLLECTORS BALANCED LINE DIVIDERS PACKERS CASE GLUERS AND SEALERS 


FOR ALL LINES-STANDARD-KNAPP PROVIDES 


now-he won all phases o 
tions xpert quidan 





f 


layout | alized engines 


STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO 
write for catalogs describing ma 


, PORTLAND, CONNECTICUT 


K, Standard-Knapp, division of ‘ : 
Emhart Mfg. Co., Portland, Conn. SALES. ENGINEERIN i * ANTA 4, AC EVELAND, 
SERVIC E OFFICES Fs HOUSTON, LOS ANGELES, NEW YORK CITY, 


SAN FRANCISCO, SEATILE, ST. LOUIS 


FOR THE COMPLETE 
S-K STORY 
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Sarco Balanced 
Pressure Thermo 
static Steam Trap 
No. 9, available in 
sizes Y2‘' to 2" for 
pressures to 300 
psi. Ideal for indi 


vidual trapping of 





process equipment 


. says Mr. Paul H. Todd, owner of 
Farmers’ Chemical Laboratories, 
Kalamazoo, Mich. 


Mr. Topp has reference to the Sarco Bal 
anced Pressure Thermostatic Steam Traps used 
throughout his efficient plant, equipped with 
the finest of modern processing machinery. 

He selected Sarco No. 9 because: 

1. Highest capacity per dollar cost. 

2. The large discharge valve is wide open 
when the trap is cold, assuring rapid air vent- 
ing for quick starts from cold 

3. Small size, low first cost and minimum main- 
tenance make them ideal for individual trap- 
ping (a trap on every coil). 

4. No adjustments or valve and seat changes 
are necessary when pressures change. Fewer 


spare parts to stock 





5. Requires no special protection against 
bh 


freeze-ups when inst tiled outdoors 


For full information write for free Bulletin 
50-14 to Sarco Company, Inc., Empire State 


Bldg., New York 1, N. Y., Represented in 


oving air 


traps rem P 
lines OF 


j supply . 
4; condenser © 
Mich 


thermc stati 


assure : 
pres coils ane 


l rincipal cities. Sarco Canada Ltd., Toronto 


balanced 


te 
condensate 


&, Ont. < team 
sarc from steam anc 


column 
Cqalamazoo 


h reflux 
hi 
{ Laboratle 


and \ it 
vacuum still wil ries, 


large “ch 
¢ Farmers . 


SARLO so 


improves product quality and output 429 
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COOKING KETTLES 





Style C 







Two-thirds Jacketed 
5 to 100 ga! 









} 

s Center-line Scraper 

‘ Agitator Kettle 
80 to 300 gal 











Center-iine S$ wer 
Agitator Kettle 
25 to 300 gal 








Style A 
Two-thirds Jacketed 
5 to 500 gal 








Style B 
Full Jacketed ra 
10 to 300 gal we 








Vacuum Pan 






50 to 
500 gal 














pe - * 


Style CW 

Two-thirds Jacketed 
80 to 300 gal 

Quick Cooling Pan 


50 to 200 gal 





«ee OE 






¢» 


cay Pressure T } ] 






iusihe bots Individually designed for a specific proce ig operat. 
‘ . ] } . 
* ' - Two-thirds and available in a wide range of sizes to fit your exacting 
i) 3 Jacketed 






40 to 200 gal. 







METAL PRODUCTS CO., INC. 


416 PINE STREET, 
PHILIPSBURG, PA, 






Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal 500 to 2,000 gal 100 to 5,000 gal 

























ALL LEE KETTLES ARE MADE TO A.S.M.8. CODE 
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What ///e-Z/7e really delivers is 


eoemore service 
eoeless Servicing 


““We can’t afford equipment breakdowns. We manu- 


facture ice cream making machinery and operate franchise 





stores throughout the country. Store operators know very 
little about maintenance. We must select equipment that assures 
trouble-free performance with minimum maintenance. That's 
what Life-Lines give us. That's why we standardize on them.” MOTOR 

The above statement by the chief engineer of an eastern Sea See oe) Eee bricated factory 


sc ale d bearings c liminate troul le Ss due to 


manufacturing plant tells the Life-Line story best. Summed up 


under or overlubricatton, dust and dirt. 


it means more service, less servicing, with Life-Lines. 


we 


clapper prevents accidental opening; kickout spring prevents 
| 


} 


arcs fast... reduces contact pitting. Simple seesaw balance ot 


; — 
Take the Life-Linestarter, for example. Contacts last @ % 


longer because exclusive “De-ion®” arc extinction snuffs out € 


accidental closing. Compare with any other starter and see 
why Life-Linestarters offer more service with less servicing. ; 
‘ Cuts winding burnouts, Pear-shaped slot 
. . . ‘ see design eliminates pockets. No corner 
The Life-Line motor’s advance design completely elimi- voids remain to collect dirt, moisture 
nates periodic lubrication. Pre-lubricated factory-sealed ball 
bearings need no greasing attention. Further, steel construc- 
tion cuts breakage from rough usage. Superior insulation and STARTER 
Never Jams. No sliding 
“py: : - fi a WEE neo 
of a half million Life-Lines show why you get more service My, ah eqdaer abe 
oe " sticking no jamming 


nothing to wear or re 


winding techniques lengthen electrical life. On-the-job reports 


with less servicing. 
It costs no more to get Life-Line performance. Ask your place. 
Westinghouse representative for details or write Westinghouse 


Electric Corporation, P, O. Box 868, Pittsburgh 30, Penna. 


you can 6€ SURE...iF i75 


Westinghouse 


Never needs filing. Silver-to-silver Contacts 
eliminate filing. Discolored silver main 


tains high conductivity 
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what's ¢orn doing 
hitting /Q down the pike¢ 





CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 
SEE THE 


the hood of your car for instance...derivatives of corn were used CORN PRODUCTS 
n casting the cylinder heads... also in extracting (from its oxide EXHIBIT 
lumina) the aluminum used in the pistons and other essential parts. BOOTH 231 
Phis is but one of the numerous examples of how continuous basic AT THE 
search in corn helps \merican industry eee helps you. CANNERS’ 
CONVENTION 








CORN PRODUCTS IN CANNING 





For the canning industry Corn Products Refining Company supplies 
ighest quality dextrose. corn starch and various types of corn syrups 
recommended ingredients for many canning formulas. 


Manufacturers of 
We offer quality in volume supply unexcelled in the field. Complete CERELOSE 
hnieal service is available without cost or obligation f vou have a brand dextrose 
oduction problem why not check with Corn Products. We welcome PURITOSE 
brand corn syrup 


ur specific technical inquiries 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. 


For more information, use coupon on page 199 FOOD ENGINEERING, FEBRUARY, 1933 





{2m 
y Pm 
G OW 


responds immediately te steam demand... and at full efficiency 


%e 


Performance records prove 


At a large southern cotton mill, two 300 h.p. POWER 
MASTER boilers are generating steam ’round-the-clock 
at a constant pressure of 100 p.s.i. Note how evenly this 
pressure (blue line on chart) was maintained even though 
steam demand (red line) varied from a low of 3,000 
pounds per hour to a high of more than 18,500. Between 
3:30 P.M. and 3:40 P.M. the load nearly tripled but 
the POWERMASTERS responded immediately with 


insignificant pressure change and no “hunting” 


This kind of performance is possible because of 
POWERMASTER’s exclusive VORIFLOW combustion 


Here’s what it will do for you: 


1. Saves fuel by providing infinitely variable combustion 
modulation in response to demand—with fall efficrency— 
through wide range from 30% to 100% of firing capacity 


This means elimination of waste and maintenance head 
aches because of incomplete combustion. The 
VORIFLOW air-atomizing oil burner does away with 
outmoded mechanical spinning devices, globules of 
wasted oil, and gummy cleaning problems. The 
VORIFLOW gas burner is an O&S pre-mix design equally 
efficient at all firing rates between 30% and 100% loads 


NA NE aia 


» 


\W combustion 


om 
és 


2. Slashes boiler maintenance costs. 

The burner has vo moving parts to wear out ¢ There is 
no Cup to Clean daily ¢ Routine cleaning of the burner 
once a month ts sufficient « There is vo burner vibration 
to throw adjustments “out of whack" « Parts are made 
of stainless steel, brass, and beryllium copper—they will 
last indefinitely 


3. The combination burner permits rapid change-over from 
one fuel to another—light oil, heavy oil, or gas 


Before deciding on a boiler for your plant, be sure to 
get the facts on the newest POWERMASTER with 
VORIFLOW combustion. Write for this catalog that 
gives you the entire story of the Powermaster pack 
aved automatic boiler. Ju: > us a line and we'll 
put one in the mail for you 


PACKAGED AUTOMATIC BOILERS 


ze HP; pre 





‘ 
be 

«a | 
ts 


ORR & SEMBOWER, INC. * Established 1685 * 940 Morgantown Road, Reading, Pennsylvania 


FOOD ENGINEERING, FEBRUARY, 1953 
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These S-M-0-0 





-T-H Tube Walls 


Help Keep the “Fizz” in Soft Drinks 


Panini 


roa 


( arpenter 
Be a To Fe 


- guaranteed on every shipment 


For more information, use coupon on page 199 


The maker of these carbonating units for automatic 
soft drink dispensers wanted the sanitary features of 


stainless tubing. 
But the stainless tubing had to be more than “'stainless’’. 


They needed perfectly smooth I.D. tube surfaces, so 
that carbonated water would not be subject to turbulence 


and thus lose its ‘“fizz’’. 


Carpenter tubing met all requirements and, in addi- 


tion, was supplied promptly from distributor stocks 


When you want the sanitary advantages of stainless, 
put in a call to your Carpenter Stainless Tubing Dis- 
tributor. You will secure not only the highest quality 
stainless tubing, but also the engineering and fabricat 
ing help that keeps processes going the way you 
planned them 
THE CARPENTER STEEL COMPANY 
Alloy Tube Division, Union, N. J. 


Port Washington, NY ARSTEELC( 


a 
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Packed with sugar , canned fruits 
travel faster from dealer's counter to kitchen table! 


That's why sugar, and ov/y sugar, is used by leading canners! 


Sugar aids color retention—retards vitamin oxidation—and helps preserve the flavor 
and texture of fruits. Sugar is easier to use—requires no special handling or storage 


provides 29: 80°90 more sweetening power, 
Pack with sugar for faster “pick-up” at the point-of-sale. 


For up-to-the-minute facts explaining why sugar 
is the safest, most effective, and, in the 
long run, most economical sweetening 


agent you can use, write Department W, 


INFORMATION 
INC. 
NEW YORK 5, NEW YORK 


FOOD ENGINEERING, FEBRUARY, 1953 r more informatio 





The acuum 5 
Seal with \ 
Sales Appeal. \! 


This is the cap that has everything housewives want. It’s the answer to their hope 
for a better, handier vacuum seal closure. 
It goes without saying that the Crown Vacuum Lug Cap gives dependable sealing. 
That’s the number one requirement ... but look at the other customer winning 
features this cap offers 


| J 
f 


We want an opportunity to tell you more about this wonderful cap and the 


machine that applies it automatically at high speed ... the Cem Vacuum Lug Capper. 


\ phone call or letter will bring complete information. 


CROWN CORK & SEAL COMPANY Closure Division + Baltimore 3, Maryland 


Visit Crown at Booth No. 7 at the Canners’ Show in Chicago « February 21st 25th »« Conrad Hilton Hotel 


For more information, use coupon on page 199 FOOD ENGINEERING, FEBRUARY, 1953 











RIGHT IN YOUR OWN BACK YARD... 


[2 veryeony ON THE PANEL 
HITS THE JACKPOT WHEN 
HUGH QUESSIT TRIES To 
SLIP OVER A FAST ONE 
ON FLOOR CARE. 





: AND >HOW! \ 
(' WEST GAVE US ' 
THE RIGHT RECIPE | 
(7 FOR CLEANING 
GREASY TILE ) 
FLOORS A DASH 
OF WEST ALL- < 
PURPOSE CLEANER / ee 
INA PAILOF » - 
WATER is 


Ae 


DONT T LET Th THIS 
LOOR YA, FELLAS ! \I 
/ we. I. WANNAKNOW ASKS, 
“DOES THE WEST FLOOR 
_ PRESERVATION PROGRAM 
WORK FOR ALL ve A } 


| 
( 9 


Saal, 


: 
Se || 
Me { 


Ss alt f 
A-@ 5 


INSTALLED COST* OF 


TYPE OF FLOOR 50.000 $0. FT 


Vout fle 


Ho 
PLAN. 


(2) Sealu 


Maintaining 


The We 


arix7 2 


WEST. 











42-16 West Street, Long Island City 1, N. Y. 


| 
| 
| 
| 
| 
| 
| 
| 
| 


City 
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? With 
(1) ( leant 


ds | WAS WORS E 
THAN A WINDY DAY 


DUST BC 


cane CONCRE 
WEST TRAKPRUF ;- 
SEALED EM 
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SLIP 
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an offer: 


Name 


Company 


Address 
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EVERY TIME WE pei \2 
TE FLOORS. 


»{ WOOL OVER OUR ) BUDGET. THEN 


// MAINTENANCE 
MANS EYES. HE 


pro e 


all 


vou more th: 


| | | ] 
e glad to nel 


yn 


a WEST 


| 
L val oa WE WERE WS 
( TH NKING OF ) 
HIRING A 
TRAINED SEAL 
\\ TO BALANCE OUR 


3 CANT \ ‘S \ 
PULL THE 


\ WE PUT IN THE 
) WEST FLOOR 
) PROGRAM AND 
MOPPED UP 
OORS SMOOTH / MAINTENANCE 
(AS SILK om PROBLEMS ! 
==" & 
onl Ww C wes 
FIRST TIME ‘7 
s IVE EVER SEEN 
THESE GUYS AGREE 
ON ANYTHING *** 

/’ BUT THEN EVERYBODY 
AGREES THAT WEST'S 
THE BEST FOR 

FLOOR CARE 


NOWS WEST 


PA 





n FLOOR PRESERVATION 
dirt without harming: floot 
ide a protective coating (3) 
lip floor wax. 


A We 


yram or 


in 2 
p Vou 


O prove 1) produet 


elec t the pre 


Please send FREE booklet ‘‘Proper Care of Floors”’ 


DEPT. 8 


on page 199 





OCcuS ON Flavor 


if your customers are to get out of 
your products the full flavor you put into them, 


only natural spices will do. 


Full flavor strength is retained in your 
products until eaten by the unique fibrous 
cell structure only nature provides 

in spices. Natural spices offer maximum 
protection for their full flavor against 
excessive evaporation, loss or change by 


volatilization, oxidation or chemical change. 


Natural spices give you finer, 
stronger flavor and aroma 
for a longer period of time. They 
assure your customers receiving 
the exact product you make 
with the taste that will bring 
them back for more. 

And in natural spices, 
KNICKERBOCKER, with over 
110 years of experience, offers 
only the finest carefully 
selected, laboratory tested and 
accurately graded. There are 
no bargains in spices — accept 


nothing less than the best. 


Naturally Better Spices — Better Baked and Canned Goods — Better Sales 


* _KNIGKERBOCKER 


KNICKERBOCKER MILLS CO. 


e 
Since 1842 America’s Leading Importers of Fine Spices Sp iced 


601 West 26th Street New York 1, N. Y. 











CHECK THESE 3 WAYS YOU CAN SAVE 
WITH THIS MULTI-PURPOSE INSTRUMENT 


Here is the most sensible idea you've ever seen 
in a recorder or controller — an instrument you 
can change as your instrument needs change, 
that you can add to, subtract from, or whose 
functions you can increase or decrease at little 


or no expense, 


Save money when you add new fune- 


tions by adding only those new 


assemblies needed, 





Save time-delays by making changes 
on the job site without returning to 


factory. 


Save money on inventory. Parts are 
interchangeable, fit all Gotham Con- 
vertible reeorders. You can service 
a whole group with a minimum stock 


of basic elements. 


Gotham Convertible 


you can have a 1-2-3 


What you can do with the 


| rr 


pressure, temperature and time operation combinations or a reeorder-controller with 38 possible pressure, 


Depending on the chart size of the recorder (67, 9" or or d pen recorder with 14 


temperature, and time combinations. 





SELF-CONTAINED 
PORTABLE RECORDER 


A portable recorder which has a 
carrying handle, legs and retaining 
holder for capillary and bulb. Built 
from Gotham standard elements, 
| interchangeable with other Gotham 
6", 9" and 12" chart 
Mercury, Vapor or Pressure 


instruments 
sizes 
Activated. Spring or electric chart 


drive. See Catalog 400 





RECORDING 
PSYCHROMETER 


Incorporates the same A 


highly 


sponsive 


accurate and re wet 


thermal systems Merc 


and contains all other ated 
Gotham standard convert 
ible features. Wet and dry 3 
bulb type. Motor-driven b 
suction fan. 12" 
Catalog 40 


chort size 








GOTHAM INSTRUMENTS 
Division of American Machine and Metals, Ir 
Dept. 2, 233 Broadway " 
New York 12, New York nd 
Please send me a copy of y 
(J Catalog 100 
Industrial Thermometers 
Catalog 200 
Dial Type Thermor 
] Catalog 4 Re 
Psychrometers 


uJ 


r 


ind 


¥ 


” 


sizes. Ava 


ga 


é-pen rec 


dry 


ond 12 


+ 
ab 


of wet and dry 


es depending 


ep 


RECORDING 
HYGROMETER 


rder of the 


bulb type 
Actu 


chart 


Vapor 
ewith variety 
bulb assem 


m appli 


ollers 
esentative call 


, 


Keep everything under control with Gotham 
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STREET GROCERY. / 
Get MARKET 


S394 5 44,1 6t 


A powerful reasons why you 
get more of what you want in 


1953 CHEVROLET 


Advance-Design Trucks 


MORE TRUCK FOR LESS MONEY! Chevrolet trucks list for less 
than any others of comparable specifications. Yet they bring you 
features and advantages found io few other trucks. For example, 
the advanced Loadmaster engine —standard in 5000 and 6000 
Series heavy-duty and forward-control models (optional on 4000 
Series heavy-duty trucks)—now has a new high-compression ratio 


of 7.1 to 1, and delivers even more horsepower than before. 


FACTORY MATCHED TO YOUR JOB! Every unit of the Chevrolet 
truck you buy is balanced to the job. Tires, axles, springs, engine, 
frame, body and brakes form a team carefully engineered for the 


greatest efficiency —and the lowest cost. 


GREATER VALUE IN FEATURE AFTER FEATURE! Iwo great valve- 
in-head engines—the Thriftmaster and the Loadmaster provide 
vreater yasoling economy. Hypoid Rear Axle, Unit-Designed 
Bodies, Flexi-Mounted Cabs and many other Advance-Design 


features offer value unmatched by any other truck at such low cost. 


MORE RUGGED THAN EVER! In 1953, Chevrolet trucks are even 
sturdier. Bigger, more durable brakes on many models; heavier, 
more rigid trames and stronger construction lengthens truck life 
and lowers your hauling costs. See your Chevrolet dealer. Chey- 


rolet Division of General Motors, Detroit 2, Michigan. 


162 For more information. use coup on page 199 FOOD 





CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


TWO GREAT VALVE-IN-HEAD ENGINES — 
the Loadmaster or the VThriftmaster —to 
give you greater power per gallon, lower 
cost per load. POWER-JET CARBURETOR — 
for smooth, quick acceleration response 
DIAPHRAGM SPRING CLUTCH —for easy- 
action engagement. SYNCHRO-MESH 
TRANSMISSION —for fast, smooth shift 
ing. HYPOID REAR AXLE—for dependa- 
bility and long life. TORQUE-ACTION 
BRAKES —on light-duty and medium-duty 
models and on front of heavy-duty models. 
TWIN-ACTION REAR BRAKES—on heavy-duty 
models. DUAL-SHOE PARKING BRAKE—for 
greater holding ability on heavy-duty 
models. CAB SEAT—with double deck 
springs tor complete riding comtort. 
VENTI-PANES —for improved cab ventila- 
tion, WIDE-BASE WHEELS —for increased 
tire mileage. BALL-GEAR STEERING —for 
easier handling. UNIT-DESIGNED BODIES — 
for greater load protection. ADVANCE- 
DESIGN STYLING—for increased comfort 


and modern appearance. 





in demand 
in value 
EA ERERT SS HE 


in sales 
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If vou process white potateor a weet probate s Cafe 
rots, o1 other root vece! ible " here alo prac treal Will 


to increase production and reduce operating cost 


Eliminate waste 7 £ You can handle as mueh as 6.000 pounds per hour 


io with the Plaudler Contour Steam Peeler. In addition, 
of small vegetables SS you can accurately control the peeling depth. cath 


: Wastave and mereasinge Vout product yu ld. Aneel wath 
with Reel Type the Plaudler steam prere lerca smatler trimiaine bine ps re 
(quire d, which also helps vou heepoperating costs down 


Peeler-Washer Section Dias aides 


are exposed to steam in a revolving 
retort and then conveyed over vari peed rubber 
rollers which push and gyrate them. Water from high 
This Reel Type Peeler- the reel type pecler-washer pressure jets removi shin. No chemicals or abrasive 
\ usher Section is specially for large vegetables us well are me ecle ad 
designed for peeling small as small. Tt offers the same ‘ 
You save on mamtenanee, too! Phe ruceedly -built 
white potatoes, small beets high capacity and low-cost 
and other vegetables too maintenance when  conm- pressure chamber is all-we leled ~Lere I, mistilated with 
> 
s . . as F ( - ) 
mall to be handled easily nected to the Plaudler on inch cork hoard and covered wih heavy steel sheath 
in the roller-type peeler tour Steam Peeler 
Offered as an alternate to Perhaps vou can solve ing for lone, trouble-free ervice, Steel-limed poe ler 
the rubber roller-equipped an important produetion unit: ras <upporting steel frame with adjust ble leon 
section, it eliminates waste problem: with this peeler- 


, 
due to the product falling washer section. Cheek the Plan now to speed Up vour processing operation 


between rollers coupon today for further with a Pfaudler Contour Steam Peeler Nb aail the 


Mi: rcessors prefe o ution. 
lany proce ' prefer information coupon helad fot Sul cletoths 











THE PFAUDLER CO., Dept. FE-2, Rochester 3, N. Y. 


\ - j Please send details oo Pfiaudler 
va | Contour Steam Peeler 
| ad | \ 
} | | ‘ Reel Type Peeler-Washer Section 
atl | Z 
‘ 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK || “cv Fillers Deserotors Compan 


Piston Fillers Vacuum Pans 
Engineers and Fabricators of Food Processing Equipment Steam Peelers Evaporators eo ee 
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In food processing 


CH Whales. TUBEJETS 


turn WASTED STEAM 
into USEFUL VACUUM 


MOTIVE STEAM 
WLET 


WATER imL 
TYPE 24 
BOOSTER EJECTOR EJECTOR 
JET CONDENSER 


mOTivE 
steam 
mwLEeTs 


BOOSTER EJECTOR 


INTER -COND 
ORAIN LOOP 


Exmaustine 
EvEcTor 


& 
be 
4 
f 


€xwaust 


WaTER 
OISCHARGE 
VACUUM SHELF ORVERS 


Wherever you have a drying, cooling or deodorizing problem, 
you may well be able to harness unused steam to vacuum with 
C. H. Wheelez Tubejets. Either live or exhaust steam can be 
used for high or low vacuum requirements by the combination 
of standard Wheeler units. Flexibility of design enables C. H. 
Wheeler engineers to combine boosters, one-to-five-stage steam 
jet cjectors, and barometric condensers to produce any vacuum 
desired. Single Stage units Maintain pressures as low as 3.5 
inches Hg and multiple stages, up to five, maintain absolute 
res below 250 microns 
Your inquiry Il receive careful attention by a qualified 
Wheeler engineer, who will counsel you on vacuum problems 
at no obligation. Catalog No hould be in your files. 


A copy will be sent on request. 


C. H. WHEELER of 2hiladelshia 


C. H. WHEELER MANUFACTURING CO., 19th & LEHIGH, PHILADELPHIA 32, PENNA. 


Steam Condensers * Centrifugal, Axial and Mixed Flow Pumps * Steam Jet Ejectors * Cooling Towers * Vacuum Refrigeration 
High Vacuum Process Equipment * Micro-Particle Reduction Mills * Marine Gondensers and Ejectors * Deck Machinery. 
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Fortify Foods With 
Pfizer 
Pf 


Vitamins 


s Nowadays with food budgets under severe 
strain, iUs only natural that housewives shop 
for the best food values for their families. 
That's why more and more shoppers are turn- 
ing to vitamin-fortified foods. 

You can add the important sales extra of 
vitamin fortification to your products. Pfizer 
has accumulated a vast store of facts on food 
fortification in more than 15 years as a leading 
Vitamin manufacturer, This wealth of informa- 
tion is at your disposal. Let us help you with 
your food fortification problems, 

Pfizer Vitamins for Food Fortifieation 
are: Vitamin A, Vitamin B,. Vitamin B.. 
Niacin, Vitamin B,., Vitamin © (Aseorbie 
Acid). For further data, write for the book- 
let: “Pfizer Products for Kood Fortification.” 

CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N.Y 


Branch Offices: Chicago, Hl.; San Francisco, Calif.; Vernon, Coalif.; Atlanta,Ga 


| MALTED 


kh PUDDING 
M POWDER 


Pioneers and Leading Manufacturers of Vitamins 
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OXBOR 


Reg. U. S. Pat. Off. 
“= For over 40 years, specialists in the measurement and control ~ 
of temperature, pressure, flow, liquid level, humidity . . . 


THE FOXBORO COMPANY, 


Among the important contributions made by Foxboro to 
industrial instrumentation are many systems which adapt 
exacting laboratory quality control measurements to continuous 
plant production use. Unequalled application experience, 

plus a complete diversity of premium quality instruments, 
enables Foxboro to offer you a wide variety of automatic 
systems for the measurement and control of product quality. 


INDICATORS * RECORDERS * CONTROLLERS 


Systems based on measurements of conductivity, pH, dielectric 
constant, oxidation-reduction potential, boiling peint rise, difter- 
ential vapor pressure, specific gravity ... 


TRANSMISSION SYSTEMS ¢ CONTROLLED VALVES 


FOXBORO, MASSACHUSETTS, U.S.A. 





A MESSAGE TO AMERICAN 


INDUSTRYe* ONE OF A SERIES 


PROSPERITY IN THE USA: 
How Wealthy Are We? 


Again, how prosperous are the people of the 
United States? 

This is the third of a series of messages de- 
voted to this crucially important and much- 
debated question. The first two messages dealt 
with what has been happening to our national 
income, both in terms of its growth and how 
it is divided among individuals. 

This third message deals with what has been 
happening to the resources — factories, farms, 
mines, and equipment of all kinds—out of 
which income is created. It deals with what 
economists call our wealth. 

It is possible for a nation to enjoy apparent 
prosperity for a time by rapidly exhausting its 
resources. But to sustain prosperity over the 
long pull a nation must see that its wealth is 
not dissipated. Hence what is happening to our 
wealth now is a harbinger of what is going to 
happen to our prosperity later on. 


How Wealth is Measured 


It is often asserted that the most vital ele- 
ment in a nation’s wealth is its people. There 
is a lot in this idea. For example, the full value 
of a country’s hospital and surgical equipment 
depends on its physicians and their skill in 
handling the equipment. 

However, no one has ever devised a satis- 
factory way to put a value on human beings. 


So people are omitted from calculations of 
national wealth. So, too, is military equipment. 
It is regarded as basically destructive and 
hence not a real addition to wealth. Otherwise, 
the wealth of a nation is calculated in terms of 
the dollar value of its physical resources. 

The following chart shows the wealth of 
the U.S.A. at various intervals during the 
past 50 years. For the period through 1948 the 
figures come from a pioneering study by Ray- 
mond Goldsmith of the National Bureau of 
Economic Research, which is widely regarded 
as the foremost organization in its field. The 
figures since 1948 are estimated. To remove 
the effect of price changes, all of the wealth 
figures are calculated in 1929 prices. 
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From this chart one fact stands out clearly. 
It is that since 1929 our national wealth has 


not been increasing as steadily as it did during 














earlier periods. Indeed, in 1946 our total na- 
tional wealth was actually less than it was in 
1929. Only in the last six years have we been 
able to make any consistent additions. 

Even these gains are less impressive when 
the growth in our population is taken into ac- 
count, as illustrated by the following chart. 


(1929 Dollars) 
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This chart makes it clear that when the 
nation’s wealth is divided by the population, 
we are slightly worse off per person today 
than we were in 1929. This is the case in spite 
of the large additions to our national wealth 
since 1946. 

Depression and war are the two principal 
reasons we have made no progress in increas- 
ing our wealth per person since the 1920s. The 
depression brought mass unemployment and 
greatly reduced production which ruled out 
any increase in wealth. During World War II 
and again during the post-Korean mobilization 
program, U.S. production has reached new 
peaks. But a considerable portion of this rec- 
ord breaking output has been in the form of 
military equipment, which is not included in 
an accounting of national wealth. Consequent- 
ly, we have been unable to regain the level of 


wealth per person which we had in 1929. 


A Brake of Prosperity 


What does this failure to raise our wealth 


per person mean? It means that we have fewer 


resources with which to create income for each 
individual. It means that we have made no 
progress in the crucial task of assuring future 


increases in prosperity. 


As the second editorial in this series demon- 
strated, we have gone so far in equalizing in- 
dividual incomes that “the possibilities of in- 
creasing the income of the rest of the people 
by ‘soaking the rich’ have largely disap- 
peared.” From now on the only promising way 
to increase our individual incomes is to in- 


crease our national earning power. 


During the past four years it has taken 
about $3.60 of national wealth to yield $1 of 
income after taxes. This is a low figure for 
the wealth needed. Prior to World War II 
there were long periods when it took at least 
$5 of national wealth to produce $1 of national 
income. The experts in this field are by no 
means certain that it will not again take $5 
rather than $3.60 of wealth to increase income 


by $1. 


But let us assume that $3.60 of wealth will 
suffice to provide $1 of income in the years 
ahead, If by 1960—seven years from now — 
the income of the average American is to be 
increased from about $1490, where it stands 
at present, to $2000, we must add $310 billion 
to the national wealth. This is nearly three 
times as much as we have added to our wealth 


since the end of World War II, seven years ago. 


Because we have made large additions to 
our productive equipment in recent years, 
fears are frequently expressed that we shall 
soon be plagued by an excess of such equip- 
ment. But the facts about our national wealth 
do not support this conclusion. They indicate 
that we still have ahead of us a tremendous 
job of increasing our resources if the Ameri- 
can standard of living is again to resume the 
steady climb which was interrupted by de- 


pression and war. 


McGraw-Hill Publishing Company, Inc. 
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The miracle motor for VARIABLE SPEED 


LIGHT WEIGHT — FOR RUGGED INDUSTRIAL DUTY 





NOW you can obtain a genuine U. S. Vari- 
drive Motor in fractional horsepower at low 
cost. You can get all the speeds you want 
instantly by dial control. There are 24 com- 
binations of speed ranges to choose from 
in ratios of 10 to 1. For thrifty plant opera- 
tors this light weight motor is packed with 
features and conveniences —a “one pack- 
age’ motor compact, neat, light and as 


durable as the most expensive design. 
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VARIDRIVE WITH DUAL BELTS 
For extra heavy duty in larger capacities, dual 
belts are provided. Explosion-proof types and 
electrical or mechanical remote control also avail- 
able in horizontal and upright models 


TYPE VEV-GD WITH SYNCROGEAR 
Combination type embodying Syncrogear, for 
extra low speeds and high torque. Voridrive unit 
is mounted on Syncrogeear, upright as shown 


above, or can be set horizontally 


TYPE VE VARIDRIVE 
Horizontal type Toke-off shaft can be positioned 


left or right All Voridrives embody asbestos 


protected windings, normatized castings lubri 


flush bearings and centricas! rotor 


man couren ron VARIeIvE BeLLTON 


U S$ Electrical Motors, inc x. 

los Angeles 54. Calif (Box 2058) or 

Milferd, Conn 3 ears PACIFIC PLANT: Box 2058, Los Angeles 54, Calif. ATLANTIC PLANT: Milford, Con 

NAMI " Chicago 8. I. Cincinnati 16, Ohio; Cleveland 14 

A Dallas 9 Texas Detroit 2, Mich. Fresno 1. Calif Houston 4, Texas, indianapolis 4, Ind; Milwaukee 
eapolis 2, Minn. New York City 6. NY, Philadelphia 2, Pa ; Pittsburgh 2, Pa. San Francisco 


VA Voridrive Bullet ther Varidoves ; 
tlant 70 «Bokersfield Calif Boston 16. Mo 


IMPANY * : 
" ; . Hh ? Colit. Seattle 4, Wash Sales and Service offices in all principal cities 


Ip 








New EQUIPMENT & SUPPLIES 
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Unit Packages Bacon Quickly, Tightly 


Circle 167B on Reader Service Card 
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New Equipment & Supplies 





Air Conditioner Has Improved Spray Unit 
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Strong, Flexible, “Hot or Cold’’ Hose 
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Buckets on New Elevator 
Have Hinged Bottoms 


Small 
dic ind ( ( 
metered flow from hopper at floor 
level to any desired height with new 

feature claimed for unit 
is that buckets do not dump products 
but quictly and gently transfer them 
means of bottom hinged 


5, 
clanmed 1 


TuYyY¢ 

md a minimum number of 

are subject to weat 
Unit operates as follows 

at floor level is equipped with a vi 

brating feeder. This feeder meters the 

material into revolving hopper having 

holes which coincide with 

uniform quantity of 

Pp sited in each bucket 

Bucket re attached to roller 

ing them to move up ele 

vator on one side and down the other 

On bottom buckets are hinged 

plate vinch 1 O rail, Ne ir top 

I ind bottom 

open depositing mate i] 
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New Equipment & Supplies 
Compact Line Purifier Does Thorough Job 


Rectangular Milk Tanks 
Save In Many Ways 





ga! 
g Eiement— 


Contaminated Air Drain Liquids 
Steam or Gas 


and Soll 15 











lurther we 

1. Cleaning 1 

ping sides. Circle 169B on Reader Service Card 
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on ‘iio New Features on ‘53 Light Trucks 
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It you Aare consid rine a ch ihation Or dll condi 
tloning system, your choice of fan can determing 
its success or fatlure Phe wrong type of fan may 
not have the right pressure characteristics in actual 
operation--may be wastefully inethicient or fall 


short of the required performance 


“BUFFALO” SINGLE WIDTH TYPE “LL” FAN. 
Available in a complete size range for accurate selection. 
For systems in general, the centrifugal fan, such A common fallacy in selecting fan size is to pick 
one that has a great deal of capacity beyond what 
ideal characteristics . a stable, rising pressure is called for. This is wasteful, both in first cost 
characteristic freedom from overloading . . . and in driving power. In the “LL” group, it 1s 


as the “Buffalo” Limit-load shown here, has the 


eer possible to pick exactly the fan needed to do your 
Pood ¢ cien over a Wide ranve OF Capacities anc y 3 < > 

& expected job—from 600 cfm to 500,000 cfm, for 

1” to 6” and higher. Picking 


system) pressures quiet, dependable perform static pressures from }”” 
the right fan means getting the air you pay for! 


rice 


For Further Information— 


send for your copy of FAN ENGINEERING, Sth Edition, the industry's Bible 
on air handling. 800 pages, pocket size. Send check or M. O. $6.00 postpaid 
in U.S. A. 


ALSO—let us mail you your free copy of Engineering Bulletin 3737 on the 


famous “LL” line of fans. 


1G) Aly, FIRST FOR FANS 
BUFFALO FQRGE COMPANY 


152 MORTIMER ST. a BUFFALO, NEW YORK 
PUBLISHERS OF "FAN ENGiNEERING” HANDBOOK 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont Sales Representatives in all Principal Cities 


PRESSURE BLOWING leleyo) il, Te: HEATING FORCED DRAFT 
VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING 
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New Equipment & Supplies 


Z " eth ape night bore bra vlinders on froy ) Circle 171A on Reader Service Card 
carburetor to ] w 24 ropeller shaft center | nk 
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ad engine is on xy “en Smooth Package Flow 
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New Vibrating Screen Is Compact, Sanitary 
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Want More Information ? 


Its free and easy to get. Simpl 
note here the items on which vou want 
more details. then cirele each key num 
ber (there's one given at the bottom 
of each item) on the hands Reader 
Service posteard just inside the back 
cover. Then sign at the bottom and 
mail. No postage ts needed 

For vour convenience. too, items in 
this department are listed and keved 


in the Reader Service Section. 
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MACON GEORGIA PHONE 2-731! 
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THE STAINLESS STEEL FRUEHAUF is America’s top- 
quality, longest-enduring Trailer. This Stainless 
Steel Fruehauf Refrigerator Van with 6-inch Ultra- 
lite Insulation is operated by the Bateman Brothers 
Co. of Macon, Georgia, for hauling frozen shrimp. 
} , Bateman is also one of the largest growers and proc- 

6-Inch & essors of frozen fruit and vegetables in the South. 
ULTRALITE GLASS FIBER 

For Temperatures of 
10°F or Above 


{ 


ULTRALITE GLASS FIBER INSULATION provides poss- 
tive, constant cargo protection because its fibrous 
texture has a high dead air content for greater heat 
resistance, It's available in three standard thicknesses. 











Ultralite is lightweight, fire-proof, moisture-proof, 
bacteria-proof, and rot-proof, 
THE FRUEHAUF AEROVAN is America’s most-used, 
——— most-useful ‘Trailer. Its powerful, high-tensile steel 
i. X-type frame and smooth, lightweight, all-steel 
panels stand up to the hardest usage, yet require 
minimum upkeep. Insulated, refrigerated Aerovans 
are available in many standard models — there’s one 
for every special-temperature hauling need. 


World's Largest Builders of Truck-Trailers 
FRUEHAUF TRAILER COMPANY 
DETROIT 32, MICHIGAN 


pi OEPY, 


ie Se ae 
IMMEDIATE, ECONOMICAL FRUEHAUF SERVICE IN EVERY AREA! 
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New Equipment & Supplies 





Device Simplifies Carton Change Adjustment 
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Filling Machine Handles 
80 Containers Per Min. 
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With use of new attachment 
lift truck can be substituted for 
tractor when needed to spot 
trailers at a loading d | 

elays awaiting an_= avail 


need not occur 
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It always pays to keep the objective clearly in 
view! In processing, for example, the objective is 
to achieve straight-line production, with as few 
interruptions as possible. Centrifugal force can 
often help achieve this goal. 

De Laval centrifuges can speed up many proc- 
esses, for in a matter of minutes they make separa- 
tions that with gravity or inefficient filtering once 
took hours. Such continuous centrifuging takes 
three basic forms: 

1. The continuous separation of two liquids 

2. The continuous clarification of one or 
two liquids 

3. The continuous separation of two liquids 
plus the continuous removal of solids 
from one or both liquids 


“ach problem is different, but with a background 


of some 75 years of experience with centrifugal 
machines, De Laval engineers may well have solved 
a problem like yours. Why not ask? 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 427 Randolph St., Chicago 6 


DE LAVAL PACIFIC CO., 61 Beale St., San Francisco 5 
THE DELAVAL COMPANY, Limited, Peterborough, Ont. 
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New Equipment & Supplies 


Portable Ramp Simplifies Freight Car Loading 


\l 
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Pneumatic Remote Unit 
Controls Motor Speeds 


\ 
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Easy Maintenance, Operation Mark Bottle Washer 
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ne new omer eons FLAVORS! 


are showing some remarkable performances. 


In Sealva Lime flavor far outlasts other pro- 


tected flavors in extended shelf tests. 


In Sealva flavored mints maintain their 


original strength and do not permeate other confections. 


In | Sealva Orange has done the impossible in 


a pleasant permanent taste mask in powders and tablets. 


Sealva fruit flavors have made possible revolutionary new products in 


cCKE. 


Sealva flavors are dry powders. Each droplet of flavor oil is com- 


pletely sealed from the atmosphere with an edible protective film. 


tee 


VAN AMERINGEN-HAEBLER, INC. 


521 West 57th Street 
New York 19, N. Y. 
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Cuts Sugar Wafers, Minimizes Waste 
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Coupler Has Emergency Disconnect Feature 
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Auto-Controls Pumping 
Of Pickle Into Hams 
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SAFE REFRIGERATION 
in the Food Industry 


Egg hatchability raised 
10 to 20 per cent with ‘“FREON’’- 


operated climate control 


Modern refrigeration has invaded the poultry yard 
For example: ina West Coast hatchery, window-type 
charged with “Freon” 


ur conditione: refrigerants 


keep forage spaces at ideal temperature for both 


hatching eggs and marketing them 
and about 80 


they can be safely kept 


By holding newly laid eggs at 55°F 
per cent relative humidity, 
until busy incubators are available for the hatching 
It has been found that hatchability has in 


creased from 10 to () 


proc cs 
when these conditions 


were followed 


In addition eggs sold for eating retain their 


original “fresh-laid” quality when their heat is re 
moved immediately after laying. The eggs are then 
kept at a constant temperature of 55°F. and high 
relative humidity, assuring both top quality and top 


price 


“FREON REFRIGERANTS ARE IDEAL 


lt is not surprising that more and more food processors 


ire now relying on air conditioning and refrigeration sys 
refrigerants. These refriget 


tems operated with ‘Freon 


int ire ideal siile nonflammabl 


M iny 


noncombustible 


virtually nontonte sizes and types of Freon op 


For more information, use coupon on page 199 


erated machines vailable to meet every need in the 


freezing, processing indstoring of ill kindsof food produc ts. 

In planning a new plant or the expansion of one already 
In Oper ition whe Ie er Vou dis« USS equipment, be 
certain to check the use of “Freon” safe refrigerants in 
the machines you consider. ‘These refrigerants help safe 
guard your investment . help insure the economical, 
satisfactory performance of the installation, be it large 
or small. Call or write any leading manufacturer of 
equipment or address: E. 1. du Pont de Nemours & Co 


Ine Kinetic’ Chemicals Division, Wilmington 98, Del 


BETTER THINGS FOR BETTER LIVING 


“FREON” SAFE REFRIGERANTS 


THROUGH CHEMISTRY 
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Automatic Case Sealer Is Easy to Install 


Ss automatic case 
minimum ff 
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Conveyor Switching Unit Has Electrical Controls 
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Compact Truck Stacks 
In Narrow Aisles 
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New Shallow Luminaire 
For Low-Ceiling Rooms 
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How The Dempster-Dumpster System Cuts Cost of 
Equipment... Eliminates Re-Handling of Materials! 


One Truck-Mounted Dempster-Dumpster 
Picks Up, Hauls and Dumps Scores of Pre- 
Loaded Containers, One After Another, Re- 
gardless of Size or Design for Handling Liquid, 
Solid, Trash, Dust, Light, Heavy or Bulky 
Materials. 


] Fi 1 
You can eliminate large investments in trucks, reduc 


t of gas, oil and maintenance ... avoid time 
St by loading crews while trucks make haul or and 
eliminate re handling ot materials by inst illing the 


Dempster-Dumpster System! 


In the first place, three to five conventional dump 
trucks with crews cannot possibly do as efhcient 
ind economical a job 1s on truck-mounted 
Dempster Dumpster with only one man, the driver. 
Den pster Dun pster Containers arc spotted it 
venient accumulation points insick ind outside 
he driver and his Dempster-Dumpster are 
the move servicing on loaded cor 
yother. The Model LEW Dempster 
strated above handles containers up to 
u. yd. capacity. Containers up to 21 cu. yds 
iatlable for use with our Type ARLF and 
ype DTLE Dempster-Dumpsters. Your Dempster 
Dumpster and driver may be handling liquids on 
one haul, solids on inother, Waste materials on an 
other, etc. The Dempster-Dumpster driver can 
pick up a load, put it in carrying position and dump 
it in 2'4 minutes! 
Without question, the Dempster-Dumpster System 
is the most economical and most ethcient method of 
plant materials handling by truck yet devised! Writ 
today for complete information. Manufactured ex 


clusively by Dempster Brothers, Inc. 


DEMPSTER BROTHERS, 723 Shea Building, Knoxville 17, Tenn. 
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ARDI GRAS LAND 


fo TRISTATE A/V athe Boves 


New Orleans for cerning taste in food 


acclams REALTREET HOGSHEAD CHEESE. 


{ ' 
PamMous [6 


And Realtreet Foods le 1gin procs 


; of delicious, ready- 
to-serve refrigerated foods in the ew Orlean 


( s area, chooses 
pe und packages of Hogshead Cheese. 
product 
e. It is a size familiar 


our reusable box for 1 
The lustrous, clear plastic enables their tempting 
to be shown to its er 
to housewives. Dealer 
and securely in selt-ser 


cause it stacks easily 


Realtreet is only one of tt t companies that has 


{ ided sales appeal by 


1 yer \ | avi “ ft 
discovered paChavil CTTICIA 


using Tri-State Rigid Plastic Boxes 


Our stock box No. 102F (234° x 23," x 5”) 
provides Realtreet Foods with a bonus, show- 
case package. Build your sales with Tri-State 
Rigid Plastic Boxes. If we cannot satisfy your 
needs from our wide range of stock sizes and 


shapes, we will mold to your specifications 


The best Rigid Plastic Boxes are Injection Molded by 


TRI-STATE PLASTIC MOLDING C6O., Inc. 


HENDERSON 8, KENTUCKY 
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Warms Cargo 


+ 





NEW High-speed 
Frozen Food Wrapper ics: re cops 
by “PACKAGE” riot 3 


Reflecting the Package Machinery Company's 
unparalleled experience in the building of 
high-speed wrapping machinery, the Model 
FF-Hl embodies features never before avail 
able in a frozen food wrapper. It has a guar 
anteed speed of 160 packages a minute. Set up 
in tandem, the FF-H can easily take care of 
the production of the new fillers that have 
a speed of 300 packages a minute 

A radically new method of feeding the 
wrapping mat rial assures pertect registration 
at highest speeds... Counterbalanced “lift 
up transport assembly Rives greater accesst 
bility for cleaning and adjustment... Specially 
designed clutch protects the entire machine 
in case of excessive overload... Its basic design 
is such that loads are uniform throughout the 
entire wrapping cycle, resulting in a new 


smoothness of operation and longer lite tor 
OHUU) Tpm 


, l road speed ot 
from its base—no floor-stands to hinder its he heater raised the inside 


mobility ody { ( ( IF. to 


parts... And the entire machine is supported 


Get all the facts — write for - _— Seti pion sorttriitg 
our new illustrated leaflet | plant or w house bet b 


Packers of leadine brands 


hate alve ad laced orders 
on the FF-H ‘ vi 


for the FV-H 


PACKAGE MACHINERY COMPANY . 


Springtield, Massachusetts 


PACKAGE MACHINERY COMPANY [iaegataaaREEeg 


Over a Half Billion Packages per day are wrapped on our Machines ae , a ree 
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DOW CORNING 
ANTIFOAM A 


§ One part per million 
of Dow Corning Antifoam A 
UNIT DOESN'T SAP the truck engine's cooling—as demonstrated by uniform hills foams during caustic soda 


sity of Minnesota test chart concentration... 











ity of dash-indicato 
& One part per million 


Ih | iter n be 
i HCAtCT 1a\ ¢ 
hills feviunnn during synthetic 


temperature range 
lid wood construction thermostat inside the body, and it ma Varnish resi processing + +. 
Here, the double-tube, rallel \ e turned on or off at cab dashboar © As little as 0.03) parts 

tinned heating tubes were laid direct] In providing radiant type floo per million kills foam: during 

m the floor and wer protected by thre unit employ thi ne prin eg 
in. lugh floor rack that of the earlier-described Luminator = | 6 
In the U-shaped floor arangement of — trailer heater (Ie, Dec. 1951, p. 149 | . 
e tube utaway drawing), leneth In that s\ however, the | 
the outside tubing, from point of ource 1 


of the coolant, down the right under the trailer floor r 
: 4 : c rs : : = Odorless, tasteless, and 
cross the rear, and back up the Both heaters comply wi t] T 
: : | } : : relatively inert: physiologically, 
1° at i] j e lena ote I ] eon . 
, ais th ne as the length of — I. Motor Carrier area FCRU Dow Corning Antifoam ots 


inside tubing nearer the center of 101 hit went into eft jan. l, and | elective ino a wider variety of 


| tar evaporation... 

And just three parts per 
million hills foam during straw- 
berry jam concentration, 


floor Phis makes for a uniform vinch prohibit) heater x] foamers than ans other mate- 
ant flow nd the pacing of the | ) om tio miside th rial known—and in only trace 
provide i more uniform floor — vehi od quantities. Phat hind of effi- 
Has vith no cold or hot spots. ' cieneys has made it the most 
economical as well as the most 


versatile defoamer on the 





market, 


Coming Soon in FOOD ENGINEERING | bd See for Yourself 


Scores of practical “how” articles—all down-to-brass-tacks to help 


produce higher quality foods at lower costs—are in preparation. for 


Send COUPON Today for 


DOW CORNING Your FREE SAMPLE 


ues of I] Just to name a few 1 
SILICONES Dow Corning Corporation 


Electronic Control in Materials Handling Dept. BF-2 
Midland, Michigan 


Please send full information and a free 


Effective Preventive Maintenance Procedures for Food Plants 
Getting Higher Efficiency in Milk-Receiving Rooms Ne ee ee 
Converting Juices Into High-Quality Powders 
Candy Quality Improved by Statistical Quality Control 
How Meat Packer Curtails Accidents in the Plant 
Cake Costs Cut—Quality Raised 


Process-Packed Quality Control of Fresh-Pack Pickles 
More Precise Grading with New Sampling Table DOW CORNING CORPORATION 
. eer MIDLAND, MICHIGAN 


See ee ae ee Ie Se eee eee 


Improved CO, Control Cuts Appl tor Costs 
” pple Storage ATLANTA « CHICAGO « CLEVELAND + DALLAS 
LOS ANGELES +» NEW YORK « WASHINGION, 0.C 
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goes Aa work on 


roger 


| line! 


Kroger’s candy production line conveyor belt passes over a re- 
frigerated metal slab to set the chocolate candy bottoms 


condensed on the slab and ¢ ed erratic belt drive. Production 


quit... and so did profits. Air conditioning with absolute humid- 


ity control was the only answer 
A modernization program wa introduced 


KATHABAR was 
; did the trick. Today, 


top production of candy with 25'7 | 


installed to provide low dewpoint air. Thi 
Kroger equa its previou 


production equipment. The 2500 cfm air capacity Kathabar unit 


In conjunction with other equipment maintains the 


room at an 
SOF temperature and 31F dewpoint 
KA'THABAR 
KATHABAR offers unlimited pos 


humidity co 


-another humidity problem 


eliminated by 


ibilities to the food industry 


nditioning in the application of 


ur. Mail the coupon tor all the 


E COMBUSTION 
a aypooriation: 


continuous sub- 


-Tact 
KGthabar conaonn 
Surface iis 


TOLEDO 1, OHIO Janitrol ier 





Send me case histories and complete 
umidity conditioning equipment 


information on Ka 


[] Send me information on 
A t 2 >) 
seamrames 100A (Write here any spe 
PRODUCTION 
wearete om rOUR 


nant every OAT 


on page 199 
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Straight-Line Operation 


! i 





ENGINEERING, 


la trom 1 


ror 1, prop 


FEBRUARY, t95333 











You can see at a glance why Sparkler filter plates ire the most sanitary 
plates ever designed 

All surtaces, inside and out, are easily accessible for thorough cleaning 
The top screen that supports the filter paper, a center separator, and the 
bottom plate is all there is to it. These parts can be separated without 
unscre wing bolts or nuts. The tic rods ot the complete phate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plates the inner surfaces are inaccessible 
and Cannot he cleaned, contaminating tood particles Are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product 


litet 
PACHA 


Cpa With Sparkler sanitary plates, a pure product is obtained right from the 
start, and continues pure with fine sharp filtration to the end of the 
Garage Space Augmented filtering cycle 
nee eee Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces down 
time tO a Matter Of minutes. 
Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000 G.P.H 


They are efficient in filtering all food products such as: 
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lHophan 
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r under 


,a chip 


cd datum 


recently becn 1 f litterent flavored 

Fishery Products, Inc., d, is receiving enthus: round, and squai 
astic respons he Blue ssortme 
Water label 


» lanhct 
Lhe 1OUD 
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INCREASE 
MACHINE 
EFFICIENCY 


FOOD 


A few things RIEGEL 
cando foryou... 


Keep products dry 
Keep products moist 
Retard rancidity 

Seal with heat or glue 
Provide wet strength 
Stop grease penetration 
Retain aromas, flavors 
Resist extreme cold 
Reduce breakage 
Prevent sifting 

Protect from light 
Resist alkalis 

Resist corrosion 


vvrvvvwvevvvvvwvvyd 


> WRITE FOR SAMPLE BOOK 
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Boost machine efficiency 





TO KEEP your packaging costs down, keep your machine 
speeds up. That's an axiom that calls for close cooperation among 
packaging engineers, machinery engineers, and packaging 
paper engineers. Over and over again, Riegel has 
helped boost machine efficiency by providing tailor-made 
packaging papers with just the right strength, sealing 
properties, formability and closely controlled uniformity. 
Invariably the paper must also provide many of the 
protective functions listed at left. Whatever your packages 
may need, Riegel can develop the right papers... 
quickly, efficiently, economically. Write to 
Riegel Paper Corporation, P.O. Box 170, 
Grand Central Station, New York 17, N.Y 


el FUNCTIONAL PAPERS FOR PROTECTIVE PACKAGING 


For more information, use coupon on page 19% 





... nothing like it! 


USES ELECTROMETRIC PRINCIPLE 
@ ELIMINATES indicating solution: 


@ ELIMINATES erro: 


And Provides — 


@® INSTANT, ntinu lirect read. nplete | Kage I hown at this att 
na of pH with 1 butt t } +], ] t ricoh j 2) flow 


For Package Data Use Reader Service 
@®@ CONTINUOUS reading over full 
pH ra jf wilt nhange I l- 
REVOLUTIONARY PROBE UNIT ZA -  e 
PROVIDES ON-THE-SPOT LE _ Wyler’s <ooxs.. | 
pH READING ANYWHERE <M va ZA wue — - 


@® ELIMINATES su; t 
@ ELIMINATES : 


pie 
t 


oie‘ —— . af 
V 1dy with lider ? 7, ‘ 4 N\\ 3 - iSHR oF 
PRICE $125.00 oura © ' \ MU ROOM 
me ee ee “4 ule 


Instrument size: 3x5-7/8 x 2-1/2 inches 


Case size: 3-3/4 x 6-1/2 x 4-1/8 inches 
Weight with accessories: 3 lbs 


Soup Mixes in Compact, Convenient Form 


\ in ot ushroom soup nux has — glutamate mush flakes ind 
d by Wyler & Co., Chi wo, powder, wheat rch, hydrogenated 
nt pe ilar dine veg b] t i rl tarch, veg 
uthcicnt mux 
nly about 


Wed 


| t 
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For Package Data Use Reader Service 


FOOD 


Tanita musnno’ ‘ 
. Part, iinois, Us * 


ENGINEERING, 
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wns atone 
WONDER FUDGE 


I Durkee’ | 
p OWN Ghave ay! 
AAR GAR Nt 


PPE Le an 
= WONDER wee ' Duress 


#1 with GE 
DURKEES ao ery 
HERSHEYS ARINE 


DURKEE S cocon nr Nes 5 





<4 et 


Sets. up in na ahh, promotes a tie-in 
offer, Sells and dispenses in one operation... 
this Hershey-Durkee promotion 
makes full use of a Handsomely-Designed 
- “Selmor” display stand. 


Want to prompt impulse purchases of your product? 
Send for “How To Select 
Vending Displays That Increase Sales.”’ 
Hinde & Dauch, 5315-B Decatur Street, 
Sandusky, Ohio. 


17 MILLS AND FACTORIES * 40 SALES OFFICES 


1953 For more information, use « 
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Dried Beef Appears in ackage 


Because of ——- 


Wpad 


Packing he ses ing x 


manufactured th lope, can f roduct 

Failure ithon Corp., Menasha, Wi is being ind pan nan ) th hort 
used by both Armour and Compan lap ain fror n back are direction 

| nd Geo. A. Hormel & Cr for preparation, and on the undersid 


Pre] 
clent retailer and e printed various other recipe 


Here is a sad story, too often 
repeated in the food processing 
industry. For Package Data Use Reader Service 
Why ? 

Ordinary packings are directly af- 
fected by the food acids which pass 
through them. Because of this they 
fail periodically, usually when they 
are processing a valuable load of 
perishables. 


The Answer! 

TEFLON packings and gaskets, by 
Chemical & Power Products Com- 
pany. Contamination proof, entirely 
inert to all chemicals, Teflon, care- 
fully processed by experts will con- 
tinue to give good service for years. 


to add 


rone mn 


Get the complete story of what 
Teflon can do for you! Send for 
literature today. If you have any 
specialized problems which you feel 
TEFLON can help, pass them along 
to our Engineering Dept. 


CHEMICAL & POWER 
PRODUCTS, Inc. 
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tank production 


off its feed? 


‘ 


When the appetite for work e 
of your heating and cooling processes 
diminishes, the trouble may well be coil-itis. For, 
downtime due to pipe failures and limitations can 
seriously delay your production flow. Switch to Platecoils, the 
hew tonic for production, as revolutionary as the nev 
Platecoils take 50‘ 


room for greater payload. 


wonder drugs. less tank space leaving more 


Phey heat or cool 506° faster 
They simplify maintenance and save hours of downtime. 
Mqually important, Platecoils cost as much 
as 50% Jess in the first place. 
Platecoils cure production troubles involving heat 


transfer and give production a shot in the arm. 


Write for Bulletin P81 today! 


‘PLATECOILS SAVE 50% IN HEAT TRANSFER COSTS 


PLATECOILS ELIMINATE 
A 6-TO-8 HOUR-A-DAY 
CHIPPING JOB 


& 


At Sealed Power Corp., installation of 
Platecoils has completely eliminated a 
Three 

Dre- 
about 


6-to-8 hour-a-day chipping job. 

Platecoils now heat a that 
took 4 pipe coils. Ask 

other case histories. 


DLATECOIL 
———S= 


REPLACES PIPE COILS 


tank 
viously 



































Coil-itis 
as” tank 
cooling 


Diagnosed 
heating and 
problems. 
Platecoils the pre 
scription for solving 
pipe coil problems. 


PLATECOIL DIVISION, KOLD-HOLD MANUFACTURING CO., LANSING 4, MICHIGAN 
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Here’s the 
Answer to... 





CATALOG 0-202 


—_ 


PROBLEMS 


on 
E.. quick, dependably accurate readings in 
quality control, in ‘“‘on-the-spot” production 
line or field checks, or in research—choose 
from the complete Bausch & Lomb refractometer 
line, industry's standard. 

Let us show you the B&L instrument that 
can most efficiently solve your specific prob- 
lem... save you time, money and materials. 
No obligation, of course. 


e 
Wile for complete information and a 


demonstration to Bausch & Lomb 
Optical Co., 60414 St. Paul St, 


Rochester 2, N. Y. 
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Heat Resistant Spores in Meat 
Not Fully Inhibited by Subtilin 
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Device Stuns Fowls to Prevent Struggling 


; AUSTRACTS 


An 





Impulse Rendering of Bones 
Gives High-Quality Fat 


N \ nih 
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CANNING 


Gas-Forming Bacilli 
In Canned Foods 


\ li un be 


the entire feces dpe Meal ornee 


ly CO,—have 


trace : l ref rmming aerobacilli x 
lated to, or identical with B. polymyxa 


inl B. macerans 
| 


] } y + 
hese bactera are quite tolerant 


environments and high « 


These durable, precision-built Casters 

assure the easy handling of heavy ations of serose, and a 
loads. Savings in floor and equipment . : me rough a 
wear soon pay for their cost. B | iscapoint chorination of cooling ws 


Specify Darnell an 
for Complete 
Satisfaction 


1} equip 


Proper Sterilization, Storage 
Protects Non-Acid Foods 


Phermophih flat 
spores lose viability in non-acid foods 


when stored at a temperature below 


ID YAVR YN PEXLALA CORP, LTD, | thei growth rang¢ Extent ind gn 
DOWNEY, (Los Angeles County) CALIF. oP Se Map Related “0 
y teniizing values of the process used, 
60 Walker Street, New York 13,N.Y. with higher temper 
Manual 36 North Clinton, Chicago 6, Illinois iutosterilization 


onclusions are based on results of 


rihed a canner’s 
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BAKING 


High Gluten Prevents Staling 


Bread with 
f ’ 


Waal Dah 


FRUITS & VEGETABLES 


Vacuum Cooling of Vegetables 
vapor 

lized to 
ting them to 
Head lettuce 

32 4 


treatinent 
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Whether you work with powders, pastes or liquids, you can 
depend on a DAY D-10 BLENDER to boost production. 
Scientifically designed agitators insure constant, thorough 
blending action. Sturdy outboard bearings provide ample sup- 
port for the agitator shaft, remain free from abrasive action 
by the material being mixed and also eliminate bearing loads 
on the stuffing boxes. Heavy-duty design includes a rigid 
frame that is free from vibration, plain or stainless steel tank 
and a geared head motor with roller chain drive. Discharge 
at center or either end is optional. Available with Spiral Ribbon 
Agitator for paste, semi-paste, granular or liquid products. 


Call your J. H. Day Sales 


Engineer or write for details. 
Optional, sup The J. H. Day Co., Inc., 1146 
plied when nec Harrison Ave., Cincinnati 22, 
essary for ma Ohio. 
terials such as 
heavy-bodied 
powders. 


ce 


~H. DAY COMPANY, CINCINNATI 22, OHIO 


INCORPORATED + FOUNDEO 1687 


tvS3 For more information, use coupon on page 199 








pINCE 1892 


at CUDAHY BROTHERS CO., of CUDAHY 


it’s been 


Vi L as veaelnenil 


+e + + + 


( | 
Peacock. 


lahy Brothers Co., 
1 Vilter steam engine-driven 
then, it has been Cudahy 
refrigeration need 
installed a sharp freezer 
In 1929 Vilter 
the country 


* 
* 
* 
* 
* 
* 
* 
* 
* 
* 
* 
* 
* 
* 
* 


FERMENTATION 


ican tne % Production of Citric Acid 
n a constan By Submerged Culture 
King Cooler 
t uniles 
for use 
Brother 
ors all over 
Vilter for 
oblems, 
torage. 
gives them 
id that they 
h operation and upkeep with Vilter e 
WRITE FOR BULLETINS: 118 —Zer-O-Disc Fin Coil 
Horizontal Pakicer (10-30 ton 206—Vertical Paklcer (1-6 ton) 


Your nearby Vilter Representative or Dis 
tributor will be glad to show you how 
Vilter can help solve your refrigeration 
problems and save you money. Vilter 


knows processing ! 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 
Air Conditioning « Ammonia & Freon Compressors e Booster Compressors ¢ Baudelot Coolers « Double Pipe 
Coolers « Blast Freezers « Evaporative & Shell & Tube Condensers » Pakicers « Pipe Coils « Valves & Fittings 
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QUICK 
PRODUCT-FINDER 


Adhesives, industrial .......25: 
Air cleaner, electronic......° 


Air-cleaning equip 
Air-conditioning equip 
Spray unit 
Air-conditioning &  refrigera- 
tion equip. 
Antioxidant 
Aseptic canning equip. 
Bags 
Aluminum-foil 
Pliofilm 
Batteries 
Bins, storage 
Blenders 


Display 

Plastic 
Brine equip. 
Brushes 
Buildings, storage . 
Burners, oil 
Bushings 


Capper, screw 
Cartons 
Hopper adjuster 
Chipboard 
Waxed-chipboard 


Centrifugal machines 


Chains .cccccccsccscccccns 25 


Roiler 
Chemicals, industrial 


Chlorination 


Chlorophyll, chlorophyllin .... 


Clarifier, airtight .. 
Cloth, wire 
Closures 


Clutches, friction 
Compressors 


Conditioner, oil 

Confeetion equip 

Conveyor belting 
Leather 
Rubber 


Steel lacing ..... 
Wire 


Conveyors .... 


Pulleys ..... 

Sealed 

Switch 
Cooler, continuous . 
Corn products 
Coupler 
Custom equip, 
Cutter 

Sausage 

Wafer 
Dampers, fire . 
Defoamer 
Dehumidifiers, surface 
Dehydrators 
Desiecant 
Disintegrating equip 
Disposer, waste 
Doors, cold storage 
Drives, power 
Drums, steel 
Dryers 

Rotary 
Dust collector 


CONTINUED ON 
OTHER SIDE 


Meal er on 





For food-plant employees and consultants only .. . 


FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 
Engineering . . . mail this coupon 
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Mixers 150 Steam traps 


Fillers 175A Ramp 
Insulation mtls Trucks 15la Kettles 


Custom equip. Diaphragm valves 15lb Mixers 
Conveyors Liquid meters 15le Tanks 
Cat. CG-A San, pumps 152 Motors & starters 176 Flavors 
Cholorphyll, Chloro Bul. £253 154 Corn products 177A Wafer cutter 
phyllin Gear motors 155 Boilers 177B Coupler 
Water chiller Cans 156 Stainless tubing 177C Scale 
Valves 8 Batteries 157 Sugar info 172 Refrigerant equip 
Corrug. containers White enamel 158 Vacuum closures 
Leavening agent Muller-blender 159 Floor care 
Weight-filler Aluminum paint 160 Spices 
Glass insulation mtls. V-belts 161 Recorder-controller 
Cold-storage doors Starch thickener 162 Trucks 
Roller chain dar labeler 163 Steam peeler 
Bushings Propylene glycol 164 Steam-vacuum equip. 281A Conveyor belting 
Electrical systems Cat. 500 165 Vitamins 1816 Floor surfacer 
Bul. 529 Gear reducers 166 Quality contr. 181C Oil conditioner 
Lubricants Essential oils Opp. 167 Vac. speed motor 181D Margarine ingredients 
Trucks Can-making mach 167A Sealed conveyor 182 Plastic boxes 
Paper boxes Batteries 167B Bacon wrapper 184 
Packaging equip. Corn syrup 168A Spray unit 
Cast-steel valves Valves 168B Rubber hose 
Pipe fitings Sterilizer 168C Bucket elevator 
Refrigerant equip. Cat. 419 169A Milk tanks 
Food colors Cutting mach 169B Line purifier 
Gas Corn syrup 169€ Trucks 188B Aluminum foil 
Metal detector 38 Electronic equip. he ane 189 Papers 
Friction clutches Bkit, 1N-122A en 

; 171A Vibr. screen 190(ad) pH meter 
Labeling mtls. Seasonings 


Stainless stee! “Tin News"’ 
Brine equip. Purifiers LISTINGS CONTINUED ON OTHER SIDE 


175B Bottle washer 


175C Motor speed contr 


179A Case sealer 

179B Conveyor switch 
179C Fork truck 

179D Luminaire 

120 Mtis. dumper units 


Tear on dotted line 


Frozen-food wrapper 
185 Defoamer 

186 Humidity cond. equip 
187 Sanitary filter 

188A Chipbeard carton 


171B Conveyor 190A Glass shaker 








INDEX to equipment, supplies and processes in this issue (See other side) 


tem 
Fievator, hucket 
Kruulsifier 
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Steel drums 
Cat. 600 
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Pickle flavor 
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Ingredients, margarine 


Inseet contaminatior 
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Bin level 
Central system 

Electronic 
Metal detector 
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Pressure 

Recorder controller 
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Regulators, pre 
Relays 
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Temperature ..... 
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Indicators 
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249a(ad) Bag former- 
sealer 
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249N Cat. NGC-10-52 
2490 Cat. 52 
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Remote speed controller 
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Oils 

Essential 

Spice 
Packaging booklet 
Packaging equip 

Wrapper 
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Frozen-fvod 

Fillers 
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Packaging materials 
Packings, piston 
Paint, aluminum 
Papers 
Parchment, vegetable 
Peeler, 
Piping, layouts 
Plastic materials, equip 
Plates, refrigerated 
Processor, hollow-screw 
Pulverizer 
Purifier, 
Puriflers 
Pumps 

All-purpose 

Centrifugal .. 

Rotary 

Sanitary 
Rack systems 
Radio, two-way 
Ramps 
Reducers, worm-gear 
Refrigeration equip. 


. +147, 248, 


Sandwich machine 
Sanitation material 
DE kb ddcoke on 
Sereen, vibrating 
Screw processor 
Sealer, case 
Seasonings 

Service, package 
Shaker, glass 
Shredder, hogger 
Sifter, all-metal 
Speculation booklet 
Spices 
Spinner-cooler 
Starch, wheet 
Starches & thickening agents. 


Steam traps ....150, 2% 
Steam-vacuum equip 


Sterilizer 

Strainers ; 

Sugar information 

Surfacer, floor 
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Tanks, milk-storage 


Commercial . .30,106, 


169, 


Industrial ....179, 203, 251 


Industrial, accessory 
Mtls. dumper 
Troughs, cable 
Tubing 
Flexible 
Stainless 
Unloader, packaged-can 
Unscrambler, jar 
WEE. nba8s beens 18, 133, 
Cast-steel 
Diaphragm 
Electrical 
Gas . 
Vitamins 
V-belts 
Washer 
Bottle 
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COMPOUNDED SPICE OILS 
skillfully blended, add to 
Swiss Cheese Bacteria the superb seasoning qualities 
Vs Copper In Milk of the fine table condiments 
10w available on every grocery shelf 
in the nation. Expert guidance 
in the use of basic spicing ingredients 
is your guarantee when you bring 
your food seasoning problems to FRITZSCHE 
A FIRST NAME IN FLAVORS SINCE 1871 


Write us for Catalog C 


re Sh, 


P. she ‘ 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICE , 1OCt la e 
oO} Cleve / / [ , ‘ alifer Hadelphia, I 


PAC TORY 
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Don’t take chances 
with food wrappers 


Sulfur Treatment 
Ups Oils’ Life 
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with food, make sure it has no toxic qualities that MISCELLANEOUS 


could be imparted to the food, 


Liquid Fiow In Pipelines 
By Radioactive Tracers 
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When you usc Patapar 
Paterson Parchment sou can be sure you are safe 
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Food Engineering Reports 
LATEST TECHNICAL NEWS 
In Keeping Up With Field page 229 


dab li gineered to to do “ 
* hundred and one jobs 


POUND FOR POUND, dollar for 
Preventing Oft-Flavors ~ = fof dollar, you can’t beat the value in 
i Devektated Cand eo CLARK’S POWRWORKER Line. 
You get big-truck benefits at rock-bot- 
tom, small-truck cost. Take the 
POWRWORKER Stacker, for ex- 
ample: a rugged, modern fork truck, 
but cut to fit the tighter handling pat 
tern of narrow aisles, low-load floors, 
limited budgets. Short turning radius, 
easy finger-tip control and ample 
power-plant assure fast, safe handling 
and stacking. Truly big-truck perform 
ance in an economical package 
| THE SIGN OF THE Ask your CLARK dealer about the 
BEST BUY LINE 3 POWRWORKER- models: — stacker, 


pallet truck, platform truck and tug 


tractol walk “em or ride 
power-packed = time-save 

. y » { tvour har {| Tu 
engineered to cut your handin 

in a hundred and one ways. They're 
built right and priced right to give you 


top dollar value 





2Aarn 


+ CLARK EQUIPMENT COMPANY « 


| 
| 


Plotform 
_ Truck 


a tN: 
0 Pallet -~ t f ‘ ' N e | 
= Truck = ee _ | 
eo f { > | | 
. Zone . 


se [- inlined | AUTHORIZED CLARK INDUSTRIAL TRUCK PARTS AND SERVICE STATIONS IN STRATEGIC LOCATIONS | | 
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Check 


These 
Advantages 


Cans do not raise or ltow- 
er The 


and down 


valves move up 


Two-walled tank. No dead 


Juice area 
No Can—No Fill 


Upside down can causes 
no loss of juice; 


bend valve. 


does not 


Only four 
of filler. 


gears in base 


New rubber design 


bent flanges from 


stops 
leaking 
during filling operation. 


New shear pin safety on 
filler and can feed drive. 


Quick change. 


Four rubber parts will re- 
condition valves. No metal 
to wear. 


All valve parts 
changable of 
steel. 


inter- 
stainless 


Higher filling speed. More 


accurate fill. Less Foam. 


No spill during transfer 


at exceptionally high speed 


Much 
age) for rubber seals 


(mile- 
One 
set has run entire season. 


longer tife 


One third horsepower will 
operate filler 


Filler 
totally 


drive protected by 


enclosed base 
Easily cleaned. 


will 
free 


handle 


flowing 


any liquid of 


nature 


One 
oz. to 46 oz 


handle 6 


cans 


filler will 


required 
18 oz. to 
need not be 


Only three parts 
to change from 
46 oz 


changed, 


Vaives 
except for 6 oz 


Can be used to syrup and 


brine fruits, soups, etc 


Only two wrenches needed 
to disas 


filler 


semble 85 of 


Filler & Syruper 


More Accurate Fill 
Less Foam 


The Harry D. Ayars Filler, manufactured 
exclusively by the American Machinery 
Corporation, is a revolutionary machine. At 
present it is produced in a twenty-four valve 
model that provides filling speeds that were 
formerly considered unattainable. 


The Harry D. Ayaors Filler combines ex- 
ceptionally high speed, accuracy of fill, less 
foam, and smoother transfer with simplici- 
ty and fewer ports. 


This filler is the result of years of re- 
search, experience and design. It has been 
tested and proved in actual commercial op- 
eration. It provides filling speeds thot ore 
adequate for the highest speed lines. 


Just Jime Shown 


National Canners’ Convention 
Booth 49 


AMERICAN MACHINERY CORPORATION 


OR 


re 


LANDO, FLORIDA 
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Time-Consuming 
Cleaning Jobs 
Now Speeded-Up... 


with New, Special Tools 


developed by Fuller Brush 


BENCH BRUSHES — Twenty- 
six different types: — for 
dusting or washing; brushes 
resistant to oils; stiff brushes 
for coarse work and smooth 


FLOOR BRUSHES — From nar- 
row 12” widths that clean 
conveniently around ma- 
chines, to 36” widths mak- 
ing quick work of large floor 
areas. Many styles feature 
central cufts with mixed fiber 
for moving heavy refuse, and 


FLOOR SQUEEGEES — For 
quick drying of floors that 
are hosed frequently. Spe- 


WET MOPS — Be sure to see 
Fuller's rope-type — with 
30-ply cotton strands for 
hard scrubbing on rough 
surfaces. Made to specifica- 


SCRUB BRUSHES — Amazing 
variety of shapes, of brush 
materials, of brush trims. 
Hand and knob styles. 
Wood and plastic backs. 


brushes for polished surfac- 
es; brushes of two-piece, 
non-shedding construction; 
reversible brushes. 


soft outside tufts for sweep- 
ing fine dust. Twenty-three 
types, including brushes 
made of synthetic filaments. 
Heavy-duty fiber brushes, 
and metal-back floor brushes 
with triple-dense sweeping 
surfaces, 


cial-design rubber blades 
are easily reversed for full 
usage of four edges. 


tions developed in Fuller's 
laboratory — for maximum 
absorbency with greatest 
possible strength and wear- 
ing qualities. 


Special designs for edges 
and corners, for cans and 
vats and pots, for bottles 
and tubes, for pipes and 
gauges. 


Fuller Brushes, with specialized designs, clean difficult corners 


thoroughly, and reduce labor expense. To make sure you have 


the right brush for quick work on every job, send a letter today 


for new, detailed, illustrated catalog. Write The Fuller Brush 


Company now. 


INDUSTRIAL 


1953 


BRUSH CO. 


DIVISION 


3640 MAIN STREET @ HARTFORD 2, CONN. 


For more information 





The CRCO Ee 
\ Y Y | ” | 
SPINNER-COOLER | 


Resonant Transformer 


Available in Four Models 


Saves Space... 


Required less than 50°. compared to conventional types of spin- 
ner coolers. 


Saves Labor... 


Continuous operation without attendant as compared to cooling 
in retorts or canals. 


Saves Time... 


More efficient heat transfer than conventional models. 25% less 
time required in cooler. 


— . | | 
Saves Vaart rlemaneée cco) pproacir obtaining 
Simplified construction. No belts to cause difficulties. Easy access leration is offered by the Capacitron 
to all parts. saiiues 


Saves Quality... 


Positive and uniform temperatures obtained through variable 
controlled timing device. 


Saves Injury... 


Gentle handling of cans throughout avoids injury. 


Available in 8 and 12-row models handling up to 
404x700 sizes, and 5 and 8-row models handling 
No. 10's. 


See your CRCO representative or write for details 
and prices. 


THE BEST 
OF 
a - e 


Chisbolm-Ryder Company of Penosytvania Ayars Machise Company 308 


A SUBSIDIARY 


AN AFF ATE 
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While mechanization with fully automatic equipment 
is the always desired packaging operation there are 
many products which cannot be so handled. and this 
includes many food products. ‘This is due to diver- 
-itv of products, volume involved and orders to be 
filled. If vou have food products of this nature 
accept these facts. Solve vour problem with skill 
ful time and motion studs of trained personnel and 
special production line equipment to fit’ the job. 
From the equipment standpoint vour eflicieney can 
be materially increased with EXACT WEIGITE Seales 
for checking manually packaged containers Doday 
thousands of these famous seales ace at work in the 
type of packaging illustrated above. They are 
your best cost control measure in food packaging 
operations. Write for unit) seale details to fit 





your manual packaging. 
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EXACT WEIGHT SCALES 


Taass meelly Vabe gaee), ii felt 
: BETTER COST CONTROL 


THE EXACT WEIGHT SCALE COMPANY 
910 W. Fifth Ave., Columbus 8, Ohio 


120 Bloor St., W., 7 
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generating equipment, the 
from such a source is 
Or Cx imple, i commercial 5 
machine converts only 0.1 
its power input into X-radi 
it a cost of approximately 50 
itt-hou 
ea = ‘ 
ponding cost Of gamimia 
from fission products has 
imated to be less than 2c. per 


ind the half-life are im 

portant ors in the selection of a 

| particular isotope as a radiation source 
Phe percentage of orginal uranium 

| converted to the particular isotope o1 
| family of isotopt is referred to a 
vield.” The term “half-life” 1 


imply the time required for one half 


’ 
minal amount of the isoto] 


- . - | | [ln eta 1 mecCdsutl 
Food processing plants use a large casi ; B | for the frequency with which fission 


volume of water, but every drop wasted OP ei aid : mM | products require renewal. — For 
is like money over the dam _  * oy ote unple, cesium 137 IS p yrodu ed MW) oa 
y ‘ ie eer ‘4 P d percent vield and we » half-lif 
To conserve water and cut down & gaex« * weg | Of 33 vr. Hence it would be a likch 
costs, hundreds of satisfied food proces- , Once 
sors are turning to Wallace & Tiernan | I of this article, discussing the 
In-Plant Chlorination. Chlorinated wash 7 y% | of 1 ee “ey 
= } wise iW luizing TOOdUS, Wl I pub 
and rinse water leaves no slime, permits | lished in 1 rch issue of FE 
cleaner equipment and floors — which » | End (Resume reading on page 47 
mean less water and less time needed 
for cleanup. Recirculation and reuse of 
chlorinated wash and rinse waters for | | Continuous Buttermaking 
plant cleaning operations show a saving "| —Continued from page 47 
of hundreds of gallons per day, thousands 
of dollars a season. 
; a | litions are fixed, then the smaller 
If your money is spilling over the dam Jee Fo | this opening the lower will be the 
with wasted water and high operating | water content of the butter. 
costs, In-Plant Chlorination may be able 
to help you. For details, write today. 





| In-Plant System 


In the working process, raw milk i 
preheated and separated to iodine 
‘ | heavy cream which is vacreated—con 
Ta -P| £@ | tinuously pasteurized by direct ex 
posure to steam in vacuum—and held 
in a water-jacketed vat for an aging 
pe riod 
| Properly cooled cream—in the range 
| of +5 to 50 deg. I’. according to butter 
| firmness desired—is then moved (by a 
specially modified sanitary pump that 
| will not produce a buttering effect) 
| through the feed-rate control valve 
| atop the machine 
Butter leaves the discharge spout of 
| the unit in a continuous rectangular 
strip, and this is hand cut and tem 
irily stored in lined 40-lb. lugs prior 
| to packaging via a Morpack unit. Ac 
| tually, it i laimed that no condi 


= WAL L AC E & T] F t c ag | toning time iS necessary ind that the 


butter could be piped or conveved for 
a COMPANY, INC. a ; | direct and immediate handling by the 
Cia OKIWE AND CHEMPCAL. CONTROL EQUIPMENT iutomatic butter forming and packag 


ee 1, NEW JERSEY * REPRESENTED IN PRINCIPAL CITIES in juipm nt 
. Y eC 1] ( 
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proves Cambridge 
WOVEN WIRE CONVEYOR BELTS 





best for food plants 


No odor to the belting! And the open mesh metal belt can’t pick up food 
odors or become clogged with food particles. Your product leaves the belt 
free from odor contamination. 

That’s just 


than-normal shelf time 
marketing of the p du 

1 imple hand-label | to solid Lv pe 
d unusual 3 iF 


one reason why 


WOVEN WIRE Conveyor Belt 
of belting for food processing. Staunle tee! 
throughout the food industry, fur r assure 
by giving lifelong rust. prot 


are superior 


widely used 


freedom from contamination 


tion. Open mesh 


permit free ¢ 
wash or cooking solution free circulation of 


cooking or cooling. And you can steam cle 


you like without damage 


lraimmage of 
hot or 


cold air during 
in or wash the 


all-metal belt 
often a 


No matter how you look at it, the best all-around conveyor belting for food processing is 
WOVEN WIRE... by Cambridge. Available in any size, mesh or weave, and in any 
metal or alloy. Your Cambridge Field Engineer can recommend the best type of woven 


wire belting for your plant. Write direct or look under ''Belting-Mechanical” in your 
classified phone book for the Cambridge man nearest you. 


VEGETABLE PACKER COMBINES MOVEMENT 
WITH PROCESSING by using Cam 
bridge Wove? Wire ) 


Convey 
carry fresh carrots through w 


orting. Moving 


tinuously 


vashing and 


belt « irrots 


Irries ¢ con FREE CATALOG 
orting station Open me } rane ‘ ‘ 


il 
Woe 


ve I 


construction. all ign and 


llow tree 
} 


drainay h water and dirt 


n in 


SPECIAL Department Q 


aw Cambridge 2 
Rae FABRICATIONS Maryland 

OFFICES iN PRINCIPAL INDUSTRIAL crveags 
FEBRUARY, Tess 


more 


’ 
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Nash Instrument Air Compressors | 
| deliver only clean air, free from 
oil or dust, and without filters ° 


} INLET 
; 
| PORT 


DISCHARGE 


ROTATION {S$ CLOCK WISE 


ene 62 Why! 


You can dispense with oil filters and dust filters when = No oil filters. 
you install “Nash” Clean Air Compressors. You can save : No dust filters. 
the cost of maintaining these devices. You can greatly : ; ee 
reduce instrument maintenance costs. For the Nash em- No intemal lubrication fo 
ploys no internal lubrication, therefore no troublesome = contaminate ait handled. 

oil is in the delivered air. Moreover, air from a Nash = No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the : 

pump. Dust in the plant atmosphere, even fly ash, is im- No valves, pistons, or vanes. 


SO) H)NNUNNUNUUNUVOAUOUUUAUNUHLUOOLOULLUU COLLEEN 


mediately removed Non-pulsating pressure. 


®Nash” Clean Air Compressors are simple, with only Original performance constant 
one moving element. No valves, gears, pistons, sliding over a long pump life. 
vanes, or other enemies of long life and constant perform- : 
Low maintenance cost. 


UVANEV ANAL 


ance complicate a Nash. No aftercoolers are needed. You = 
will find it profitable to investigate these pumps, now. Sill UUNVULUUUULNUNUUUUUNUNGRAVUUUVUUUVLGEAE CLUS UAAL 


NASH ENGINEERING COMPANY 
373 WILSON, SO. NORWALK, CONN- 
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Questions & Answers LITTLEFORD 
; STAINLESS STEEL 


AND ALUMINUM 
THIS MONTH'S PROBLEM a ~hegtrian FABRICATED PRODUCTS 
Quest | \\ \ uld I | iat card — , FOR THE 


y FOOD 
INDUSTRY 





~ 


or unblanched);: 


1 
tyr) ife nian 


More on Problem 


LITTLEFORD BROS. INC 
428 Pear! St 


Cincinnati 2, Oh 
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and should 

of time to 

yn of the sugar. 
\ aE mula, replace 
lated sug 


i} 084456404 


Continuous 


mplish 


HEATING 
aS : | Ke or meant oa DS yg th 
COOLING ; Zz | | Cin sdexaw pra Champlu 


Still More on Bean Color 


inn ( lor of canned pork and | 


, l ( ( siderable degree by 

BRAISING = the tvpe of sugar or sweetener used in 
’ the sat During heat pro 
{ lig nversion mm syrup 


f the sweetener in pork 


BOILING | | ’ =. ' : d be : produces mor the de 
’ : red dark-brown bean color ug 
BLANCHING 


] 
r Coll 





with the new— 


Baume, high- 
ind a reduction of 
the sauce for each 

nind of sugar replaced. If this doe: 


e a dark enough product, we 





placement of all the sugar 
Continuous processing, 1 basi \ st darke1 
now possible through yrodu | btained by further 
the versatile Rictz as 4 a 'B xy - ey ie the 

a oe eS 
Phermascrew,ecliminates * ae re, Staley Mf ie 6. lg 
costly batch operations, : : 


And Yet More 


smooths the flow of 


your production ...so ] 
Development of brown color in 





lowers your costs. 1 
( is primarily due to 
Wal imelization or actual brown 
am ad id product for | ins cans. This reaction varies 
4 eating steam blanching | Wi different sugars, processing time 
ways | and temperatures, and pH of saucc 
i : 2 amt u W as a source Of Cooking heat. | Tomato puree, , Spices, and pork 
0 using team-heated trough as a source of cooking heat. | play a very littl it in producing 
Th ; this brow1 I 
ermascrew fea a | rou with wate! why 300x407 pat k doc 
\ r COOlNg purposes. not color up like the No. 24 and 10 
Sie : 
; is probably due to differences in 
Send for free bulletins No. 504 and 505 . 
|} processing times is, in turn, means 
of time sugar 


° ‘ . . 1 e] no , ’ i 
Equipment for the food and chemical process industries irmehzing te mperature 


MANUFACTURING CO. 


SANTA ROSA « CALIFORNIA 


the times specified 
| 
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invert su 
vrup, be used in formula 
of molasses might also be 

We prefer 


vrup in most formulas 


ugars, § as gal 
some ty 
used 

ugar to com 
Actual amount 
invert sugar to produce 


t be 
to OU-pe r 


Or corm 
pc 
invert 
ired 


des 


owning mu determined. Pr 
1 50 ent replacement 
ucrose with invert sugar will give 


] 
ired color. 


\ liquid sugar, 


facture 


known manu 
invert, may prove 

It contains 70° per 
invert sugar 

to hand 
thi 


dextros« 


ent 


of which are 





preferable 
look 

sugal 
best 
It ha 


nto 


of the 
i brown color 
back—the formation of a distinct 

ter burnt flavor—Paul W. HodI 
Products Control Dept., Loblaw Inc., 
Buffalo, N. Y. 


for produci 


P 
scriou 


One 


ugars 


ONK di iW 


California Replies 


Reason the 


vere satisfactory 15 


No. 24 and 10 
that the p1 


Que 


operator does 
the work of 


FIVE... 





| 

time and temperature were of sufh 
ient severity to induce slight carmel 
zation of beans. ‘This 
to effect 


x change i 


irmelization 1 
flavor, but the 
permanent. Amount 
an be regulated by 
increasing or decreasing the time, tem 
perature, or both of pr 


not enough 


f color change 








\ word of caution 
low the minimum limits sugg« 
the NCA or can compani 
If same blanching procedures, was] 
ing, proportionate fills, and closing 
temperature are followed for the No. 1 
for the larger size then 
increment increase of perhaps 10 min 
from 70 to SO t 245 deg. |] 
darken the We sugge 
10 min. b 
quent 
d until desire 


Now vou cal 


machine 


Mintle 


permitting one 


Ww as dll 
Wi. a 


be ill 


1 
SLIDSE 


no 


unit. Send 





How Would You Do It? 
Readers are invited 
FOOD ENGINEERING 
questions in this 
“This 


answers 


lo 
to 


espe- 


to submit 
answers 

department. 
Month’s 


will be 


with credit Cunless vou specify other- 


cially to Problem.” 


selected published, 
wise). We pay space rates. 

What Is Your Problem? 
Subseribers also are invited to send 
We 
undertake to provide answers, free. to 
the best of We 


undertake investigations, 


in food engineering questions, 


our ability. do not 


costly Give 
full information and your name. Your 
not be 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 


12nd St.. New York 36, N. Y. 


identity will disclosed. 
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still ure itly INCMEASE Pr wie v pl fu Wor HIS BANDAGES 


For 


it Or cos oO n nd PHARMACEUTICALS @ ¢ 


ARS 
© BAR SOAPS 
CANDLES 


CAKES @ 


© CAMERA FILM 
COOKIE @ DONUTS 
ROLLS @ CRACKERS @ 

BARS 


CONFECTIONS @ 


CHEESE 


! @® BRUSHES 


uilane CANDIES 


STICK CANDY 
LEMONS ORANGES 


mswer ICE CREAM BARS © PLASTICS 


with FROZEN FOODS @ 
MEATS @ 


STEAKS @ 


pr SILVERWARE 
‘ FISH @ BACON 
CHOPS @ 
EYE 
BA 
MACHINE PARTS 
TIRE 


FRANKS 
TILE 


HOSIERY 


DROPPERS @ WALL 


BEARINGS @ 


PATCHES @ 
CAMPHOR ICE @ 
WOODEN SPOONS 
TISSUE HANKIES @ TH 

AND 101 VARI 
MISCE ANEOU 
PRODUCTS 


—— ep 


FOR THE ARMED FORCES 
u i 4 / , 





Manvtocturers of Aniline ond Gravuce Presses, Folders; intertolders, 
lominetors, Woxers, Embossers, Slitters, Sheeters, Roll Winders, Pack 


illustrated eging Mochines, Crepers ond Tissue Converting Units. 


brochure. 


more information, use coupon 








wic 
pATENT PENDINY 
pA 


NATIONAL AIROIL 
DUAL STAGE 


ten of fuel on 


tomizatio re ! fal youl Wil c NATIONAI 
AIROIL D | lug sur 
ee ee Curing Compounds 
Last winter, BAI (Bu 
mal Industn permitted 


dium phosphate in 


OIL BURNER 


int 


\ ¢ § ' 
\ A ha ent ay 


Ct 


NATIONAL AITROIL Du { surd se ; 
> to No. 6. with a ready ¢ cit l Or Cerra Cl 
t rn - would , 727 
aS NATIONAI 
AIROHL | NATIONAI 
AIROM! 
Get det NATIONAIT 
AIROI! 
BURNERS LOW AIR PRESSURE OIL BURNERS 
BURNERS AUTOMATIC OIL BURNERS. for 
rocess and small pre C 
ng plant 
GAS BURNERS 
COMBINATION GAS 
BURNERS 
FUEL OIL HEATERS 
FUEL OlL PUMPING anx 
HEATING UNITS 
FURNACE RELIEF DOORS 
AIR INTAKE DOORS 
OBSERVATION PORTS 
SPECIAL REFRACTORY SHAPES 


NATIONAL AIROIL BURNER CO., INC. 
1272 EAST SEDGLEY AVE., PHILADELPHIA 34, PA. 


rn Division: 2512 South Boulevard, Houston 6, Texas 


s furnaces and heat 


INDUSTRIAL OIL BURNERS, GAS BURNERS, FURNACE EQUIPMENT 
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ENGINEERING, 


Slash hours off cleaning time 
throughout your plant 


Here’s the 481 Oakite Steam-Detergent Gun—the one- 
man crew that cleans up your entire plant in half the 


usual time. 


No tedious scraping or scouring with this dirt-dyna- 
miter. Just a twist of the valve and the gun fuses heat, 
force, powerful detergent to get under, lift off all bac- 
teria-breeding deposits—no matter how heavy or how 


hard-to-reach. 


Easy to operate, the Gun requires no motors, injectors, 
pumps. Just 30 Ibs. of steam pressure, a couple of lengths 
of hose, and a solution container—and you've got the 


answer to your toughest cleaning problems. The Oakite 








Steam-Detergent Gun can’t be beat for cleaning 








®@ Packaging machines ®@ Peelers 

® Blanchers ®@ Sorters 

® Graders @ Fillers 

@ Elevators ® Cookers 

®@ Conveyors ® Can sealers 


@ Trimming tables ® Walls, ceilings, floors 


FREE Booklet 709 tells all about Oakite Steam-Detets 


gent: Cleaning— other Oakite shortcuts to plant-wide 





initation. Write Oakite Products, Inc OCs Rector St 


York 1) N y No obligation of Course 





“ ater 
€ 
Plats . METHO 


Technical Service Representatives in Pring if al Citte of United States and Oanada 


ps° geet 


FEBRUARY, Less For more information, use coupon on page 199 2is3 





Check TEFLON’S Applications 
for Better Food Processing 


Where you can’t use a lubricant—ase Teflon. Its natural slipperi- 
ness makes it an ideal bearing or bushing material on food 


plant equipment. 


Where you can’t have contamination—uase Teflon. Tasteless, odor- 
less, inert to all food acids, alkalis, solvents, detergents, it is the 
ideal material for valve and pump packings, gaskets, expansion 
joints and other connectors for glass and stainless piping 


and equipment. 


Where stickiness is a problem—ase Teflon. Its extremely anti- 
hesive, waxy surface is ideal for work surfaces, candy molds, 
coverings for conveyors, guide rails, trays and dough rolls. 
Nothing adheres to Teflon. Products are improved. Clean-up time 


is cut to a minimum. 


Check Teflon’sapplicationsin your plantand tellus your problems. 


Ue] 
UNITED | Fluorocarson 6B 
STATES | PRODUCTS DIVISION 
GASK ET CAMDEN 1, NEW JERSEY 


Representatives in Principal 


ioe) Ee. Dd Cities Throughout the World 


For more information, use coupon on page 199 FOOD 
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toe vy, 
A Ye yl cab rustion 


Royal Triton—the amazing purple motor oil 
and Rheemcote Poster Drums make a royal 
combination. With customers... at auto dealers 
... Or in transit—Rheemcote ts helping to 
identify and sell. 

Your name, your trademark, your design on 
Rheemcote Poster Drums will help you promote 
your products also. Beautifully lithographed in 
any color, any design, Rheemcote Drums ad 
vertise your product wherever they go... and 
ata surprisingly low cost! 

Send for the free colorful booklet whicl 
actual facts and figures on the etlectivenc 
Rheemcote Poster Drums as a new an 
advertising medium. Rheem Manufac 
Company, 4361 Firestone Boulevard 
Gate, California, 


ME DISTINCTIVE PURP 
OR PRecision-BUILT 


heemcote drums 


RHEEM MANUFACTURING COMPANY © Manufacturing Plants in 22 Cities Around the World 
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ELECTRONIC BARRIER 


AGAINST INVISIBLE DIRT 


you CAN BE SURE...1F ITS Westinghouse 
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Drying Sliced Almonds 


(Question W ¢ produ e a lars *O] 

shelled almonds. Durmg the 

we have received num 

erous Ie sts for sliced, dried al 
mond ou give us detail 

1Ond < ll give us dectaus Oll 

the manufacture of this product? 

What type of dehydrator would you 


mmend? 


\nswer—Shelled almonds have a 
ent of 5-7 percent. Grad 

ose some of this mois 

yme too brittle for slicing 

refore, necessary to steam 

iimonds to 250 deg. F. In 

way, the moisture content is in 
creased to about 8.5 percent. It is at 


} ] lt 
tC slicing results can 


the almonds, 
low-pressure, 2 hp. steam 
unit will furnish enough 
im box, where the al 
istened prior to slicing 
machine with a ca 
of moistened nuts 


Here are details on the construction 

1 continuous dryer: Use ]4-in. gal 

iniz ingle iron for the frame work 

ingle iron together. Install 

nvas-belt conveyor, with a V-drive 

on one end. A 4-hp. motor will be 

ufficient to drive the conveyor. Then 

iclose the tunnel with 12-gage gal 

d iron sheets. Length of the 

should be about 14 ft. high 

ide, and 12 ft. long 

Now install four 3-in 
12-ft. long) about 8 in 


lel with the CONVCVO! 


f+ 1 
I 


upplied by a blower, driven 
tor. The blower should 
cr minute 

ibove thre 


e burner l'o 
, 


ed almond 
Heeco heat 
nd of the tunnel 
he almond install 
| thi 
( pacity of thi blower should 
ibout 150 cu. ft. of air per minute 


1 4-hp. motor to drive the blower 


Testing Boiler Efficiency 


tion—We operate ( Owl 
; ] 
nerating boiler. It is of mod 
and steam pressure. While 
in accurate knowledge of 
what it costs to produce each 1,000 


lb. of steam, we do not have much in 


FOOD ENGINEERING, FEBRUARY, 








IN AIR AND 
HYDRAULIC CYLINDERS 
DARCOVA PUMCUPS 
PERFORM MORE 
EFFICIENTLY AT 
LOWER COST AND 
LAST LONGER! 


Precision-built and texture-engi- 
neered for practically all services, 
Darcova Pumcups outlast most 
other packings at least 3 to 1 
Fluid slippage is virtually elimt- 
nated, assuring continuous high 
efficiency. Far less raaintenance! 
Lower operating costs! Send to- 
day for a free bulletin packed 


with helpful data and proof. 


DARLING VALVE & MANUFACTURING CO. 


WILLIAMSPORT 20, PA. 


1953 For more information, use coupon on page 199 








Could you suggest a 


> 


boiler ethciency? 


THANK YOU LADIES 


] 


...and GENTLEMEN _ i yt a Ae 


And Now let me : 
obtained frol 
ly, it 


pay a word byiou 
of Thanks To D&O 

SPICEOLATE® DILL— 

without whose flavor, 


uniformity and 
ilip 
sane raears ality 
economy of use wil beak, 


} 
{ps quali! 
i | 





I could never have 
succeeded in 
pleasing you so! 
Thank you again— 
and remember—for 
superior pickles 


, always use D&O 


SPICEOLATE* DILL! 


‘DODGE & OLCOTT, INC. 


180 Varick Street» New York 14, N.Y. f an 


Soles Offices in Principal Cities lb 


iCCUTat St OF 
unplying that it 
Of course, it is also me 
numerous reading 

il f feed-water temperature 
ESSENTIAL OILS * AROMATIC CHEMICALS « PERFUME BASES + VANILLA + FLAVOR BASES team pressure, and steam tempera 
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More on Stable Dry Eggs 


ing to your Janu 
Dried l.ggs, 
about process 


Is such a 
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it made? 


1 
nad that 


FOOD ENGINEERING, FEBRUARY, 





1933 


REPUBLIC CONVEYOR BELTS 


@ Sanitation, service, economy—there’s the answer 
in a nutshell! 

Republic Food Conveyor Belts are made with smooth, 
easy-to-clean covers, specially compounded of materials 
that do not absorb or impart food tastes or odors. 

They‘re tough, highly-flexible belts, designed to keep 
moving despite heat, abrasion or continuous contact with 
oils or acids. 

Your local Kepublic Rubber Distributor can show you 
specific examples of Republic Food Conveyor Belts that 
have outperformed all other kinds of transportation equip- 
ment used in your industry! Write us today for his name 
and address. He'll make a free, money-saving analysis 
of your plant needs and give you complete information 
on Republic Food Handling Conveyor Belts, available 
with white, black, amber-colored or “rough top” covers. 

And remember, whether it’s hose, belting, packing or 
any other product of industrial rubber .. . if it's made of 
rubber, Republic builds it better! 


REPUBLIC RUBBER DIVISION 


RUBBER & TIRE CORPORATION YOUNGSTOWN 1, GHIO 


INDUSTRIAL RUBBER PRODUCTS 


For more information, use coupon on page 199 








rest 


probiem in use OT \ 


S ia hy ‘ 4 prepared mixes 1 lor uniformiti 
HEPARD NILES 4 1% This is very important in doughnut 
; ie: ‘4 d and yellow cake mixes, since colo 
e WR eg | : ‘ | of the egg plays an important part in 
Floor-Operated Hoist aay 2 : 6 | color of finished product. Although ; 
1 ~ Et | dark colored yolk is preferred for thes« 
vould a t 
Operator mainly occupied with 
other duties. Hoist used for +? 
fast, efficient handling of rela- J | j 4 “ ‘e .: ractioe for manufacturers of 1 
tively short hauls. Wik oa} a: mixes to blend different lot 
Iks to produce a uniforn 
pl du t 
Still another prob 
if dried volk and oth 
luict with ! 


unit 


Trouble With Sugar Caking 


Question—We use granulated sugar 
—_ , . 
the manufacture of jams and 


lhes. The sugar is shipped to our 
SHEPARD NILES ant in 100-Ib. bags, which are stored 
| im an ingredient room on the floo 
‘ lirectly over the steam-jackete« 
Cab-Operated Hoist ing_Kettles. When preparing 


mitch, the bags are opened, 
Operator in cab moves loads gar 1S dumped _ into 
along at high speeds—occu- feed into the kettles 
pies best vantage point for Often, we com 


spotting or stacking materials. which the sugar has « 
cases, the sugar ha 


that our workers have 
bags with a 2x4 to looser 
Even then, 

freely And 

curs, mucl 

the floor 

on how we 


calls for expert advice. 


Let the Shepard Niles representative in your area guide 

you in your choice. He specializes in through-the-air | moisture with changes 

handling—can help you select the hoist that best fits | ¢ relative humidity 1 
your job. Write Shepard Niles today for latest bulletins 4 Ree. wa 
describing both types of hoists—and ask to have a rep- the afm 


CRANES resentative stop by your office. 


Overhead: Top running, inner ee eee oe Hh lhe | the relative hum 
| site 2-4 t } ] J } } ] t : tt Ot) percent, thre 

° ture and the ind 

toget 




















GHEPARD NILEG 
CRANE AND HOIST CORPORATION 


1223 SCHUYLER AVENUE, MONTOUR FALLS, N.Y. 3. Keep sugar away from open di 


between thi 


floor 


i 
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WHAT'S Cost? Product Quality? Space 
YOUR Limitations? Vitamin ‘Loss? 


DEHYDRATING Uniform Color and Dryness? 


PROBLEM? _Fue! Consumption? Installation? 


Seeks Seasoning Formula ; | 
sali ! 2 } 


We are considering man 
ip quality pork Sausage 
() percent prim il cuts 
lo maintain a better control on the 
quality of this product, we would like 
ire our own seasoning. Can 
with a formula for a 
ge seasoumeg? 
, 
uppnel 1T¢ 
ii 


casoning 


SOLVE IT WITH 


CYCLO-MATIC | 
DRYING HIGHEST QUALITY 


OUTPUT FOR 


Apple Pomace 

Beet Pulp 

Blood Meal 
Cannery By-Products 


FOUND ONLY IN 


ARDRIER 
DEHYDRATORS 


14 CYCLO-MATIC Drying solves the dehydrat 
; and semi-ground sage, 14 Tb ing problems listed above, and many more, 
by its efficient application of the “flash” dry 
End ing principle and simple 3-pass drum design, 
an exclusive Heil feature 
The three drums of the dryer are arranged 
Diffusion Problem concentrically, one within the other, all me 
chanically interlocked and rotating at the 
Continued from page 57 same speed. Material enters the center cylin 
der at the burner end. As it progresses, it is 
repeatedly carried to the top of the cylinders 
by built-in flights and showered through the 
: different colors 01 drying medium. Rapid moisture evaporation 
keeps material relatively cool (130°-155° F.) 
as the drying fan draws it through the center 
cylinder, then back through the intermediate 
cylinder, and forward again through the 
| operations now occupy outer cylinder. Velocity and. heat of the air 
only a small corner of the Beich plant stream are different in each of the three 
In this flo yr area is a 3.000 Jb. stainless drums to meet changing rates of evaporauon, 
apres 5 eae Maximum exposure of all particles to the 
teel tank for making up stock. <A ; < . 
pent te heated air in a “flash” of time assures maxi- 
ing] Opel prepares the batches mum retention of all vitamins and nutrients eT ne ee re erie 
ind also runs the whipping operation in the material. 
| machines that can Find out about the many other features 
that help you increase product quality at ARNOLD DRYER COMPANY, Dept. 2523 
: : lower cost. Send the coupon for bulletins 3025 W. Montano St., Milwoukee 1, Wis 
rom OV erhead to the Gentlemen: Please send me Ardrier De 
ike uy tank are pipe that feed cold ARDRIER DEHYDRATORS hydrator bulletins 
water and corn syrup. Dry sugar can Name 
he add ay Be nae, are manufactured for 
ilso be adaat d In tiie proce hs | he Title Company 


mixture is then pumped over to a ARNOLD DRYER COMPANY Nila aw 


torage tank set up to upph the new 


Citrus Pulp 
Crab Scrap 
Distillers’ Grains 
Fish Meal 

Meat Scraps 
Oyster Shells 


Potatoes 


1 sumpiel rormula 


23 Ib.; ground white pepper 


Sages 

Sludges — Vacuum Filtered 
Starch 

Sugar Cane Bagasse 
Tankage 





Tomato Pomace 
Wet Corn Millers By-Products 


Yeast Grains 
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> of the small size and large cana 


the new machine, all foam Many other products and wastes 
of the beverage, canning, meat 
packing, confectionery, dairy, 
milling, and other food process- 
ing industries 


srovided by tw Tear out coupon and mail today! 
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operate in parallel or sequence 
Leading in f 

) 


< by City Zone State 


hine 
NaC iii 


About 1,400 gal ipproximatels THE HEIL CO. 
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AUTOMATIC CONTR 


—for Temperatures and Pressures 


SELF OPERATING TEMPERATURE OR 
PRESSURE CONTROLLERS 


PRESSURE 


Self-contained and 
self operating, re- 
quiring no outside 
power supply 

for hot water stor- 
age heaters and 
tanks, canning re- 
torts, exhaust 
boxes, scouring 
bowls, etc 


“FAULTLESS” TEMPERATURE CONTROLLER 


A superior and easily installed 
air-operated instrument of the ex- 
pansion stem 

type. Operates 

diaphragm on 

18 p.s.i. air 

supply 


regulation 
ducing va 


i 
' 
' 
' 
' 
' 
' 
' 
' 
! 
' 
! 
' 
' 
' 
| 
' 
' 
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#42 TEMPERATURE OR PRESSURE 
CONTROLLERS 
Simple, compact, 

highly accurate 
standard through- 
out industry for 
years for many 
automatic control 
applications. Oper- 
ates on 18 p.s.i. air 
supply 


HETHER your requirement is for simple 
IY cnet teaihentiog control devices as 
illustrated above, or for precise, automatic 
Recording and Indicating Controllers, 
these TAG catalogs will supply your 
answer. Write for copies today; or commu- 
nicate with your nearest Weston 
representative . WESTON Electrical 
Instrument Corporation, 617 Frelinghuysen 
Avenue, Newark 5, New Jersey . 


WESTON 


For more information, use coupon on page 


TAG 


Ive, back 
regulator, pump governor, safety 


OLLERS 


STEAM OPERATED TEMPERATURE OR 


CONTROLLERS 


Operate on up- 
stream steam sup- 
ply, requiring no 
air or electricity 
Controls tempera- 
ture or pressure 
Gives full throt- 
tling action rec- 
ommended wher- 
ever use of air 
operated type is 
inconvenient 


“SIMPLEX” PRESSURE CONTROLLER 
Provides exact throttling type 


widely used as re- 
pressure 


AUTOMATIC TIME CONTROLLER 


Precise timing de- 
vice for automati- 
cally shutting off 
heat supply, etc. at 
pre-set time. Wide- 
ly used in con- 
junction with Tag 
Temperature or 
Pressure Control- 
lers 


IN@ECATING 
one OA OU DENG 
AL 
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+ 300 Ib.—of marshmallow can be run 
through a single mixer in an hou 
‘ee ; 
binished | uN ped either to 
lepositors or to cooling tanks on the 
flo bel I nit can supph 
MOO] VCO i I { Pi 
( ipacify 
rOdm WdkKCY WW 
plant operation hailed as amazing 
Making of a soya frappe illustrates the 
ybtainabl \ 
product with a pec ific gravity of U.06 


| 
] } 
ind weighing approximatcly 4 Ib. to 


high degree of overt 


the gallon has been made. ‘Thus, an 
overrun or increase in volume of 1,600 
s possible. And 200 gal. of 

ya frappe can be produced 
Conversely, the unit is capable of 
running a product with a specifi 
gravity of 0.6 to 0.7 and having about 
70 to SO percent olids, A high-cooked 


t item run in 


nougat 1 tvpical OF an 


this category. 


Other Advantages 
While versatility, 


continuous oper 

ation, and high capacity are major 

benefits with the new system, othei 

factors are bringing out new gains in 

ryday operations 

me thing, Beich foam-type con- 

re today much more uni 

stable than their batch 

mixed predecessors It is reasoned 

that the “natural” method diffusion 

results in less “fatiguing” of gelatin in 

the product, with resultant improved 
tability. 

It is reported that practically no 
maintenance is required for the equip 
ment and that sanitation is a simple 
routine. ‘The unit is simply back 
washed with warm water and steamed 
out daily. 
quasternary 
added to the wash water. 
I nd Resume 


lor weekend shutdowns, a 


WNWOMA ompound l 


reading on page 55) 


How Much Refrigeration? 


Continued from page 63 


Most 
today use one refrigerating Compressot 
for each bottling line. ‘This reduces 
operating costs considerably; com 
pressors can be shut down as bottling 
lines become mactive. With onlv one 
large compressor to serve all bottling 
lines ina plant, the compressor must 
run at all times, no matter how many 
lines are producing. Besides cutting 
operating costs, several small compres 
sors give more dependable output be 
it is seldom that more than one 
maintenance at the 


carbonated beverage _ plants 


CAUSE 
unif requires 
same time. If a large compressor serv 
ing all bottling lines in the plant 
fails, all lines must. be stopped while 
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is repaired. ‘The charts have been 
prepared with these facts in mind 
(hese charts can be used to check 
present plant. You'll find they 
much time and that the results 
ire just as accurate as with the ordi 
narv sliderule. No greater accuracy 15 
needed for anv design or checking jobs 
in the usual plant 
Chart | is based on the following 
lor water, gph. of water equals (bot 


NII 


} 


tles per min.) (oz. water per bottle) 
min. per hi oz. per gal.). For 
vrup, gph. of svrup equals (bottles 
per min.) (oz. svrup per bottle) (min, 
per li oz. per gal.) 

Chart 2 is based on: ‘Tons refrig- 
cration equals (syrup flow, gph.) 
vrup specific gravity) (Ib. water per 
gal.) (syrup specific heat) (syrup temp. 
reduction, | Btu. per hr. per ton). 

Chart 3 is based on: ‘Tons refriger- 
ition equals (water flow, gph.) (temp 
eduction, | Ib. water per gal.) 
Btu. per hr. per ton 
nd (Resume reading on page 64) 
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Legal Q & A’s 


Continued from page 66 


I'he contract also contained this 
clause “Contractor Des. Oven 
Co.) ... assumes no hability for con- 
equential damages of any kind which 
result from use or misuse of the equip- 
ment.” 

In subsequent litigation, the testi- 
mony showed that because of exces- 
ive amount of moisture in the corn, 
ind also because the air ducts put 
in had right-angle bends that inter- 
fered with the travel of the heated 
ir, the purchaser was only able to 
dry about 300 bu. of com in 24 hr— 
instead of the 1,500 bu. specified. 

\s a consequence, almost 3,400 bu. 
germinated, causing loss to the pur- 
chaser gaged at $16,910 

Phe purchaser sued the maker for 
$35,000 damages. In turn, the latter 
also sued—to recover $4,185.50, the 
balance on the price of the dryer as yet 
unpaid by the purchaser 

It is interesting to observe that the 
higher court held that the purchaser 
must pay for the dryer and that the 
manufacturer was not liable for any 
damages to the purchaser. The court 
id 

In the final analysis, the conten- 
tions of the parties raise the question 
whether the clause in the contract 
that the maker ‘assumes no liability’ 
for consequential damages exonerates 
it The use of the negative ‘assumes 
no liability’ is indicative of an inten- 
tion that the party shall not be liable.” 
end (Resume reading on page 67) 





Purpose of this new catalog is to help you select the 
right pump for the job. 


All types in the diversified line of Deming Pumps for 
industrial service are illustrated. Sectional views 
show features of construction. Performance tables 
simplify the problem of selecting the best pump for 
the specified need. 


Here are 96 pages of useful information. Deming 
Industrial Catalog 1-52 is yours for the asking. No 
obligation. Use coupon, or write, as you prefer. 


Pe ee ee ee ee ee eee ee eee 
THE DEMING CO., 556 Broadway, Salem, Ohio 


Please send free copy of INDUSTRIAL CATALOG No. I-52. 
PLEASE PRINT 


MY NAME 
COMPANY 


ADDRESS 


CITY __ ZONE STATE 
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Useful New Books « 


Government 
Publications 





First Special Food Engineering Book 


MELeEMENI boop ENGINEERING 
md I S 
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ing industry 
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ind great 


in analysis indus 


racter industrial 
bollowing the 


winative 


ind in 
the 
vork is devoted to refined foods proc 

Ing Chapters to 13 cover 
ind flours; fats and oils; 
tarches, 


mtere 
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background chapters, 
grain 
ligars, syrups 
and gums; food protein de 
rivative ential oils, and con 
and ft 


5 Spices, ¢ 
diments; bey 


products; 
ach of these « hapters opens with a 


rmentation 
ind nuts 

discussion of the raw material to be re 
hen it traces, step by step, the 
arious unit operations and processes 
involved in refining the material. 


fined 


Vor 
Reinhold Publishing Corp., 
Pri 5 


1. By \Mhilton I 


30 W 
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42nd St., New York 3¢ 
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knowledge. of 
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field « roaden hn 
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own, a principle o1 hhnique 
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About — the Milton 1 


director and professor of the 


iuthors 
Parker 1 
food engineering school of THlinois In 
Ellery H. War 
ey 1s professor of food engineering at 
WT. And i. S. Stateler is consultant 
mn foods, Wahl-TTenius Institute, 
prof Ss rial lec 


ing at INT 


titute of ‘Technology 


ind 


turer in food engineer 





Employment Interviewing 


Tur EmMpLloyMent INTERVIEW IN IN 
pusrry: Isr Epiri0on. By Newell C 
Kephart McGraw-Hill Book Co., Inc 
330 W. 42nd St.. New York 36, 1952 
77 pages; 64x9} in., cloth. Price 


‘4 5(} 


Importance of personnel interviews, 
vhether they be short, cursory conve! 
analyses of the 
ipplicants, 1 


itions, or exhaustive 


kill of the 


this comprehensive report on employ 


covered in 


nent procedure 

Written by an expert in the field of 
the book empha 
ity of relying on knowl 


rather than intuition 


mnel psychology, 
; the necess 
dy ind fact 


personnel placement 
: 
stated that knowledge 


} 


re oO 


of the 
other 

The 
1¢ problem in the light 
opments in employment 


ytained 
mitcrview 


} 
! 


reatment of t 
} 


if newer deve 


nterviewing is stressed 

These newer techniques are not to 
reted as present 
methods, according to the author, but 
rather a Iditions to the value of the 


| ) 
pe inter] replacing 


226 


most valuable 
methods is personnel 


Termed the 
recent 


interview. 
of the 
testing 

The volume 
intensive study 15 


areas wher 
if the in 
tervicwer is to make maximum contn 
bution in the employec 
Extended treatment is given to per 
sonnel testing, personnel data, pl 


outines 


necessa;ry 
selection 


WS 


data, and job analysis 


Food Makeup Study 


CHEMISTRY OF Foop AND NuTRITION 
By Henry C. Sherman, Ph.D., Sc.D 
Published by Macmillan Co., 60 Fifth 
Ave., New York 11, 1952. 721 pages; 


6xS4 im., cloth. Price $6.00 


(hough written for needs of college 
classes, much cogent material is availed 
in a reading of this book. Food make 
up and its nutritive values are detailed 
nm many points. 

Among many topics under scrutiny 
we carbohydrates, fats and_lipoids, 
enzymes, riboflavin, niacin, and folic 
cid 

In mn, 


discussions of nutri 


FOOD 


methods 


ENGINEERING, 





Materials Handling Release 


Hanppook OF MANUAL MArTerRIALs 
Hanpiinc Eguirpment. Published by 
Caster & Floor Truck Manufacturer 

Assn., 27 E. Monroe St., Chi 


1955 + pages S4x1] an 


Re Fruit Industry 


Ts 
Due 


Fruit Pre 
VION: 3RD Epirion. By V. Gar 
dener, I’, Bradford, and H. Hooker, | 
Published by McGraw-Hill Book ¢ 
330 W 42nd St., New York $6, 
739 pages; 64x93} in., cloth 
SY UU 


FUNDAMENTALS OI 


will 


WOrkK ( ue ; e specih 


Plant 
find this 


level 


men who pr S t 


ert nI ry $y 
CTTAINIIE ) 


product r the 
] ' 
primarily aimed a 


of quality « 
WOTk 


not 


sources Ot 
gToOwe! 
the processor 

A listing of overall ions indicates 
“Water Relations”, 
“Temperature Rela 
Relations ; 
Pruning’ 


work’s scope 
‘Nutrition’, 
tions’, “Light 
Regulators’’, 
Setting.” 
Though advanced in 


“Growth 


ind “| 


rit 
TuUit 


] 
material, 
| 
is comprehensive. Its particular w 
usefulness to t 
' 


: 
directly interested in_horticult 


of course, lies in its 
lT¢ 


: } 
pomology 
I 


Advanced Fruit Work 


FUNDAMENTATS OF [TrRuir PRrRopue 
LION: 3RD Eprrion. By V. R. Gardner, 
I’. C. Bradford, and H. D. Hooke 
\icGraw-Hill Book Co., 33 

St., New York, 36, 195 


Compiled her 
ods of fruit p 
capsule form, thi 
tion on the tree’ 
ily increa 
condition 
producer 

\ 
examuinat 
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ion in the food industry te 
hing oe AcRoTURN RN “ON THE JosB”’ 
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Laboratory 
work useful 


lh + 
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Government Publications 
fur Opyecrives or Unrrep STrates 


oe ee Down-stroke, reverse-air-jet 


SuGGESTED INirrAL STEPS IN ‘THEIR 


ACCOMPLISHMENT. National Security cleaning 
Resources Board, Dec. 22, 1952. 101 


pact 


eae ie. ag Sots Cp Aviomatic pressure-operated 
control 


© Self-adjusting 


Paley R port and pertamimg recom 
, Il federal departments 


ENGINEERING EOuUIPMENT STOCKPILED 


voR EMERGENCY W ATER Suppry Usi blow rings EXCLUSIVE 


I'ederal Civil Defense Administration 


lechnical Bullet tin 13-1, 4 pages, 5c. PATENTED 
B Aly d cs pip uplings, fit 
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Hin nd pump mmimended — by 
PCDA { emergency water supply. FEATURES 


Conrror or INsecis ‘Tuar Arrack 
Drirep Brans AND PEAS IN STORAG! 
Bureau of Entomology & Plant Quart 
antine, publication EC-27, 12 pages, 
nigation techniques outlined, Ly 

hedule and precautions “a. oe and developed by 

= | Turner & Haws Engineering Com 
hrrecrs or Crrrain Mernons or | ts A 7. pany, Incorporated. These high- 
hieepinc AND MAanacinc Rappirs IN | y | efficiency AEROTURN features can 
CoumerciAt. FRYER PRODUCTION q is | solve your dust collecting problem 
USDA Report No. 901. 16 pages Bre4 ¥ These patented*® features guarantee 
Price 10¢. Gives research results on | ; 1 you plus-performance and trouble 


equipment, herd management, fe g | i Ss la free operation 
neth rd "I ( ae y 





Send today for additional informa 
tion about AEROTURN dust collec 
tors. Fill in and mail the coupon 
below. 
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Let us pour you a sample 
of this homogenized emulsifier 


Monoglycerid pared from natural fats and oils, then cor 


» produce a trated by molecular distillation 
ream that they re low in diglyceride 
inhibit emulsification or degrad 
mulsifier 1s Let us send you a sample for your investiga 
ommon 1n or tion. Write, wire, or phone Dastillation Products 
And there's Industries, Rochester 3, N. Y. (Division of East 
in man Kodak Company ). Sales offices: New York 
shortening and Chicago e W. M. Gillies and Company, Los 
rt topping, and Angeles and San Francisco e Charles Albert 
Smith Limited, Montreal and Toronto 


distillers of monoglycerides 


from natural fats and oils 


Also... vitamins A and E 














KEEPING UP WITH THE FIELD 


Technical News Washington Highlights Economic Trends Labor Developments 








Curbs Resistant Flies Improvement in Soybean Oil Quality 


Chemical baits have proved thei 


gant usectcderesist  Kfighlights Fats and Oils Trends 


in recent expe runents at 
hyl pyrophostate , SO Produce 
cetate, sodium arsenate, carned how 
arsemite comprised the ind now are | 
hey were ¢ ymmbined with — factory product 
or brewers’ malt statement = probabl Th 
tests, a 0.2 percent industry wide lo 
PE PP gave 100 per has been a definite 
still further gain 
barns, baits of nore COMpalie 
cnate mixed with water and = deodorizer 
or malt and set out in open 
covered with coarse wire, gave in 195 mid probabl 
to that of lar 
trol gradually mcreased to 90 per Propertic f fats have be 


SS percent control during 24 hr ranked second onl 
f 


more during the second and — proved by inte 


hed lard having been produced whi 


better than the natural produ 


\nd imercasing 
Better-Flavor Preserves 


Ul hinigue i 
] Ihe developm 


; | 
im the cla 


4 


\roma ordinarily lost in making pre 
ptured and returned to : 
| ] pit ittracting OSI ittcntion 
duct to enhance its flavor. Or it 1 
HCsS 


Te ‘i\ T1che l Whhicl icetl 
ised to flavor ot I 
used he fruit prod id 


replace OTIC t f hain 
fattv acids normally 


modinec oO ) 
i modification of the Aceto-stcarins have the unique prop 


by ERRE researchers erty of being nom-greasy plastic solid 


rvol tiie Ss ) } : ; . 
g volatile flavors from fruit Now produce n_pilot-plant r 


these are being inated a oatings 


was been idapted for com 


iw icast 1} PrCcserve 


manufacturer 


“Poly” Bread Wrapper 


Shelt-life 1 tated be extended, 

1 a number of les” and “re 
thus reduced, wi sc OF a 

vhy developed bread w pel that 1s 

Ivethvlene coated 

\lso, puncturmg due to retail-store 


mindling is reported resisted by. the 


] 
WIWOiCs 


VICE 


Bread Enrichment Ruled 


Under new regulations, practically 
| white bread sold in Canada will 
x made from ennched flour in 
ing three vitamins and a mineral. Sanitary Quake-Proof Roof 
will remain unchanged, 
being absorbed by the Finishing touche 
It is expected this roof incorporated 
Canadian bread con Co.’s recently constr 
ch recently has been in — bakery in Los Angeles 


Requiring no diag 
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y CHECKLIST 
of helpful 

books 

for 1953 








COMMERCIAL AND INDUSTRIAL 
REFRIGERATION 


re ex 
i ‘ Kt a liagramsa 
By C. Wesley Nelson, 467 pp., illus. 
$7.00 


SANITATION FOR THE FOOD 
PRESERVATION INDUSTRIES 


ners Association, 284 pp., 118 illus., 
$5.00 


INDUSTRIAL WASTE TREATMENT 


Offera hoda and 
for effe 


data 
treatment of ir 

iu wastes. By Ed- 
pet B. Besechiovr re, 391 pp., 100 Illus., 


55 tables, $7.00 
SMALL PLANT MANAGEMENT 
as Eee Ske et 


QUALITY CONTRO 


J for ir 

I 

1. Vv 
S77. 


ministrative 
poir f ew By Feigenbaum, 
443 pp., 166 illus., 


INDUSTRIAL PIPING 


er nd ! nee By 
Charles T. Littleton, 394 pp., 96 illus., 


$4.00 


ODORS: PHYSIOLOGY 
AND CONTROL 


vledge 
ement, clas 

nation of 
and Wil- 
91 illus. 


MeCord 
397 pp., 


by Curey P 
liam N. Witheridge 
S7.00 


HOW TO SUPERVISE PEOPLE 


nag By 
Third. F ulition, 


Alfred M 


Cooper, 254 pp., 83.75 


INC 
New York City 36 


McGRAW-HILL BOOK COMPANY, 
330 West 42nd St., 


t I I 
t with th Ipor 
Nelson—Com. & Ind 


AFSi—Sanitation for 
tion Industries 


Refrigeration 
the Food-Preserva- 


Besselievre—ind. Waste Treatment 
ASME—Small Piant Management 
F eigenbaum—Quality Control 

| Littleton—Industrial Piping 


McCord & Witheridge—Odors 
& Control 


How to Supervise 


Physiology 
$7.00 
$3.75 


Cooper People 


This offer applies to U. S. only 
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STEEL 


Every Kind 


Some steel products are in short supply but 
over-all stocks are still large, diversified 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 
... Carbon, Alloy and 
Stainless Steels.... 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: New York, Boston, Philadelphia, 
Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 
St. Louis, Los Angeles, San Francisco, Spokane and Seattle 





Fission vs. Food 
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NICHOLSON MAKES 
| ‘Freeze-Proof Steam Traps 


for Every Plant Use 


of Food 


A Because they drain completely when cold, these four types of Nichol 
son steam traps are positively freeze-proof. Can be freely installed 
outdoors. Universally recommended for use in lines which need not 
be in continuous use during cold weather, 
because they are freeze-proof and be- 
cause their 2 to 6 times average drainage 
capacity results in minimum heat-up time. 

The non-air- 

binding feature 

of Nicholson 

traps also nota ag 

bly facilitates yo mm Je TYPE ¢ 
heat transfer in /@ Be be 

severe weather. { . : — 8 

Sizes 4” to 2”: a _— ~ae BULLETIN 
pressures to 250 TYPE AHV TYPE AU 152 

Ibs. 193 OREGON ST., WILKES-BARRE, PA 


UE NICHOLSON Sy 


TRAPS: VALVES: FLOATS 
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a Citrus Wastes May Yield 
How STANDARD-HERSEY New Profit in Byproducts 


TEST DRYING... 
=g1 SF ed 


y 


CAN SAVE YOU 


MONEY! on 


Standard Steel Corporation offers its i ! t ie a “3 (ede 

complete “Pilov’ drying facilitic >TO I g 4 I lorida 
customers and prospective customers. 

Standard- Hersey test dryers, like the one 

illustrated above, can be adjusted to 

duplicate the performance of any rotary 

dryer. You learn in advance the exact 

requirements for your individual dryer 

application Chis eliminates uc swork ; P 

and in nearly all cases results in : - Powdered Spud Boom? 
substantial savings in your ultimate { { t 

dryer installation. Write TODAY for { cen aT e have an effect 
bulletin on “pilot”? drying and the more ' sane face SP? 3 : is ; ‘ 
than 30 types of Standard-Hersey dryers | nh the potato I y similar to that 


for the process industries. on the 


| Stanpanp ¢ "e™ 


a 


STANDARD STEEL CORPORATION 


5045 Boyle Ave., Los Angeles 58 
419-45 Commonwealth Ave., Boston 15 





| spud 


BAI Margarine Standard 


Industry has 
ion Regu 


FLORASYNGTH [| 2:2! secede: wont bring about lations to include the Food & Ding 
« GARLIC | | mi 6 oTders 
- CASSIA | | 
« CARDAMOM ; ; 

« BLACK PEPPER -: 


and many other spice oils 








7 


LABORATORIES, INC 
CHICAGO 6 + NEW YORK 61 © LOS ANGELES 21 


( 


yurt 
Jani 
h 








idl 
+} 

1A 

Lit 





Ae; 
_ 
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FPC Approves Emulsifiers 


Mono- and d 








Hors dOecuvres 

P One big milk plant has licked the high 
cost of distribution. When = its” drivers 
struck for more pay, it bid them adieu 
Now it leases routes to truckers and sells 
its entire output for cash at the shipping 
platform. Seems the union struck out with 
the cases loaded. 


rv ssc vccoine THE MODERN SCREW CAPPER 


Chicage 
| he 


{ 





TH) thie 
> South Korea will be in a real mess if 


the war doesn’t end soon. The GI's over . 
Cc © F 4 
there are teaching the native children to Applies any type of standard screw Sea 


blow bubble gum at speeds of 2000 to 10,000 per hour. 


P When Loin Florida d vered 
half-baked rolls, he ki d the proy Takes container from conveyor line, applies cap 


perfectly, and returns container to conveyor 
AUTOMATICALLY without intermediate handling. 


Handles bottles, jars, cans or jugs of any size 
> Consumers spent a record amount for h 
food last vear. But: Farm income was or shape. 
down. Food manufacturers had a lean 
of « ° (>) « « 4 oo ~ 
profit year. And food chains made t Delivers a perfect, LEAKPROOF seal at low cost. 
little keeping money. Maybe we should . 
just stop eating. 
bdr I Available in 1, 2, 4, 6 and 8 spindle models. 


] } 
ICTIDO 


Write for prices and delivery. 


© Human taste buds sometimes can detect 

1 part sugar to 200 parts water. But the LON Li ULATED PALKALAH 2p 
butterfly can sense 1 part sugar to 300,000 LM (i; ALALMINERY [ORL 
parts water. Butterfly taste panels, yet? | BUFFALO IZ , M. YY, 
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This NEW METHOD 
DRIES AIR 


PRECISELY as you want it 


to control your product's quality 

to pre vent conde nsation on your product or material 

to pr vent change S duc tO moist air in Contact with your product 
to protect your mate rial from dampne SS 

tO protect your processing of morsture-sensitive material 

to DRY your mat rial of product 


to pac k or store your product safe from moisture damage 


ae ie 


to get exact moisture control for the precise atmosphere 
condition you need 


to provide pre cise atmosphe ric conditions for testing 


v 


to imcrease your all conditioning Capacity 


v 


to DRY large quantities of fresh air from outdoors 


The Niagara’s Controlled Humidity Method using 
HYGROL moisture-absorbent liquid is 


Best and most effective because ...it re- The cleanest because... no solids, salts 


moves moisture as a separate function — or solutions of solids are used and there 
from cooling or heating and so vives a are no corrosive or reactive substances. 
precise result constantly and always 
Niagara machines using liquid contact 
means of drying air have given over 20 


years of service 


Most reliable because ... the absorbent 
s continuously reconcentrated automat- 


ically 


are required to control your condiuons. 


No moitsture-sensitive instruments 


Most flexible because ... you can obtain 
any condition at will and hold it as long 
as you wish to either Continuous produc- 


tion, testing or storape., 


Easiest to take care of because .. . thx Niagara Controlled Humidity 


parts are acce ssible a 





Oysters—Better and Faster 
ane Be 1) 


Grain Drying vs. 
| 


Juice-Dispenser Aid Plan 


5? QO0.000 fund 


like, 


pul 


apparatus ts simple, 


controls are trustworthy 


Most compact, taking less space for in- 


stallation 


Inexpensive to operate because ... no 
re-heat 1s needed to obtain the relative 
humidity you wish in normal tempera 
ture ranges and tre quently no retrigera 


tion is used to remove moisture. 


Air Conditioning 

This method removes moisture from air 
by contact with a liquid in a small spray 
chamber. The liquid spray contact tem- 
perature and the absorbent concentra 
tion, factors that are easily and positively 
controlled, determine exactly the amount 
of moisture remaining in the leaving air 
Heating or cooling is done as a separate Okay Pickling Additive 

the Meat Inspection 


; 
ph sph ite now 


function. 


For complete information write 


NIAGARA BLOWER COMPANY 


Dept. FI, 405 Lexington Ave., New York 17,N. Y. 


District Engineers in Principal Cities of United States and Canada 
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Blocks in, crushed .. . TRYAYAYAIAYAYAYAYAY YAY YR’ YRYAY 
Mare er eee ee K 
Pacific Coast plant steps up ‘ 
Sardine Processing 


WE) uss cyctone h | 
Wal METAL CONVEYOR BELTS ‘ 


= a a 


ee fees i bc ee ee et ™ — La & 
WEQAWAUSPA aes 
i mm he i 3 x. | ae. a 3. 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 





SAYS STO Pp TO SOL 
¥ weer: a 
| a 


Yarway Nai J 

Fine Screen Strainers NY 
prevent rust, scale and dirt 

pa coy esMod Cole top b ale Me cct-tol at-bat lor J 
equipment. Screens of woven Monel 
wire, bodies and screen caps 
cadmium plated. Made in 10 sizes— 
Y% to 3''. Sold by over 200 industrial 


\(\ distributors. Bulletin S-203. 


YARWAY strainers 


YARNALL-WARING CO., 127 Mermaid Ave., Philadelphia 18, Pa. 
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| Schedule of Events 


FOR THE MAN WHO WANTS ce 
| 


NinalDeas) 


TO CONTROL COSTS! 


a7 





---LOOK TO TOLEDO! 


Whatever your problems in scales for receiving, batching, 
ingredient weighing, packaging, shipping, or other 
weighing operations ... there’s a modern Toledo to do 
the job with high accuracy, speed and dependability. Have 
you checked your scale needs? Get latest information in 
this widely used reference on Toledos that help you guard 
costs... speed production. Look into the advantages of 


Printweigh in stopping losses that originate through hu- 





USDA Grade Standards 


man errors. Send coupon for new edition —Toledo, , 
t tion roduction & 
ketin ministration of USDA 


Headquarters for Scales.” 


SERVICE SEND FOR THIS! 


Factory-Trained 
200 Cities 


4 /? I 
lcral Register 
until Jan 


ens and turnip greens, 


HEADQUARTERS 
FOR SCALES | 
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Dec U 


. ’ jae 
Feder: written comments 


eceived ut we “ia Q ‘ Estasuiswen 

sien squash (summer type), new, 
proposed, p. 11667, Dec. 20 Federal epen nN Or 00 
Regis ster, written comments recei 1 


until Jan, 19 


Fruit preserves (or jams), second 

oe ee Starches And d Thickening Agents 
g Jan. 22 

Swiss Cheese, revised, 7. 14an: 6 
Federal Register, effective Feb. M°! and more Food Prod 
oo nd esr cts. fees for erad- | 8 0 TAT 4 S TA R C 4 uct Processors are depend 
> oe lal ARE J ; ing upon us for Food Starches and 
ARROWROOT FLOUR Thickening Agents. Direct im- 
porters and manufacturers,wecan 
ship quickly and economically 


TA Pp | 0 C A F L0 H a In any quantities from a tew 100 


pound paper bags to many car 


STARCHES & DEXTRINES loads. MORNINGSTAR Prod 

ucts are scienufically prepared 

LOC UST 4 FAN GUM and laboratory controlled to pre- 

cise standards of aniform fine 

| \ a quality. They'll add new appeal to 


MEPLICd O} ‘ ) Will i | ‘ 

22.555 Ler f transcript. | GUM TRAGACANTH many toods. MORNINGSTAR, 
number of witnessé D] ring NICOL, INC., 640 West 5lst 
both parts of tl GUM ARABIC e KARAYA Street, New York 19, New York; 

ipproximated 290 anc ( 1780 Canalport Avenue, Chicago 
? exhibits filed, 60 pP ( 4 16, Hlinots 





them at th reopen 1 heart 


thre past two veal Sugec ted oo | 
tions in the official record are due by 
Most of the tine in the 195152 Sejentifie Starch, Dextrine and Natural Gum Sane 


SESSIONS 
posed finding f fact with 





pro} f whl 

the hearing reopened two vears ago “is 
Oppo ition t e suggested ling 

iccounted for onl mall portion of 

the tim: } RE 


Surfac ictive igent : “ se A COosTs MON ¥. 


ible for much of the 
Che mono- and di-glyvcerid 


STANDARD CONVEYORS 
CAN AID YOU TO REDUCE IT 


Put conveyors to work moving cases, ard to be of « xpert service to you on 
cartons, packages, parts, units through any “package” conveyor need 
manufacturing or processing to stor roller, belt, slat, chain, push-bar, sec 
age or shipping. Speed handling tional, portable self-contained units 
operauions reduce breakage in spiral chutes pneumatic tube 
crease safety save manpower, systems, Write Address Dept. FE-23 
time, and costs 
An experience record of more than STANDARD CONVEYOR COMPANY 


15 years, serving all classes of in General Offices: North $1. Poul, Minnesota 


dustry and business, qualities Stand- Sules and Service in Principal Cities 























Write for valuable 
reference bulletin 
No. 308 — 
address Dept. FE-23 
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TEMPERATURE 
INDICATION 


Model “’V” is one of many Auto-Lite 
dial thermometers made for industry. 
The outline drawings show how this 
temperature indicator can be adapted 
to meet specific needs through various 
standard mountings. Send for our new 


Catalog No. G-143-B of Auto-Lite dial . % _ eee Variety by Flexibility 
‘> wr ; _ 


indicating and recording thermometers. 


- Vapor r 
THE ELECTRIC AUTO-LITE COMPANY @ D> type, with choice 
INSTRUMENT AND GAUGE DIVISION (Dept. D) ’ of standard dial 
TOLEDO 1. OHIO . : , ranges between 
, ; minus 40°F. to! 

NEW YORK * CHICAGO * SARNIA, ONTARIO plus 450°F, 


From $10.25 


Continued from pa 








MODEL 








with 5 
} 


Wnacr ick 


dh tt fan 


WHAT DO YOU , 7 on eh of the, fe Tes to ecu 
WANT TO PUMP? hh on th 


ron-wunif 


at: Bh 


YOU CAN SOLVE ! ASK FOR 
YOUR PROBLEMS | ose 
WITH TODAY 


VIKING ote 


shale) iicil, | " ROTARY PUMP 


hnginecnng 
instituted, 


planning 
J 
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Now...a nadibon dirt job 

can be finished better and faster with 
Metso Cleaners. Metso’s 

properly balanced alkali and silica 
penetrate grease and dirt deposits 
in less time. 

Compare the results in your plant. 


Philadelphia Quartz Company 
1148 Public Ledger Bldg., Phila. 6, Pa. 


metso 
cleaners 


A0C. U5 Par, ovr. 


| 
| 
| 
| 
| 
| 





you order 


Stanzoils 
by PIONEER 


Proper protection and 
comfortable fit go hand in glove 
with Stanzoils to boost your 
workers’ efficiency and send your 
company’s profits soaring! 
Work stoppage and xnw3, 
injury claims decrease 
. medical expenses 
decline... employee 
relations improve and 
production increases processink 
when you order the right {91,” Jength 
liquid tight acid , 
and oil resistant 
neoprene Stanzoil gloves 
for each job. Choice 
of 32 longer-lasting 
styles, weights, sizes, 
colors... write for 


PIONEER Stanzoil p 
catalog today. a 
Industrial Products Division : 

The PIONEER Rubber Company 


242 Tiffin Road, Willard, Ohio 
Quality Gloves for 35 Years 


Lightweight 
neoprene white 
glove for food 
ind liquid 


FOOD ENGINEERING, 


MAXIMUM Sexacee 


MINIMUM Serececog 


EEL CONVEY OR BELTING 


Here's ‘plus - performance’ 
that steps up food handling 
right down the line—from hopper 
shipping room, It's adaptable to every 
process And rugged LaPorte Flexible 
Steel Conveyor Belting requires less 
maimtenance, which means faster 


equipment 


ethorencs 


prod ess 


ims greater profits for you 


LaPorte FLEXIBILITY eliminates creeping, allowing a Ughter 
grip of belt on tricuon drum. Insures perfectly flat surface tor containers, empty of 
filled. STEEL MESH CONSTRUCTION withstands heaviest loading impacts Thus 
open mesh also provides for greater circulation of air and liquids around 
facilitates cleaning. Highly resistant to heat and cold. Choose LaPorte for 


“plus” service for years to come 


weaving of jumping hy 


pr ducts if 
pros ess 
dependable, 


Write TODAY for Literature and Prices 


LA PORTE MAT & MFG. CO. 


OP Ge iy x) LA PORTE, INDIANA 


No Obligation 








FEBRUARY, 


Nearly two and a half million cubic feet of 
limestone 


AN ERICK REFRIGERATION THROUGHOUT 


refrigerated space in this former 
quarry at Coldspur, Kansas, are held at tem 
peratures between !0 and 40 degrees by 
four Frick compressors and 28 Frick air cooling 
units. 

Thus another important plant is added to the 
list of cold storages that have selected Frick 
refrigeration equipment for its dependability 
and economy. 


Two of the 28 Frick air units which coo! 2,428,875 
cubic feet of storage space at Coldspur 


For competent assistance on air condition 
ing, process work, cold storage, ice making, 
quick-freezing, or other refrigeration projects, 
get in touch with your nearest Frick Branch or 
Distributor. They're in principal cities every 
where. 


Three of the four nia compressors 


used by the Natural Storage Co. Coldspur, Kan 


Also Builders of Power Farming and Sawmill Machinery 


1953 ( re informatio se coupon on page 199 239 








>—ALLIGATOR-A jee 


CONVEYOR 
BELT LACING 


oot 








& 


in Long Continuous Lengths for Conveyor Belts . . 


% Excellent for Package Conveyors, Portable Loaders, Trenching and Ditching 


Machines, eu 
% In canneries where corrosion o tis a problem specify Alligator made of 
Stainless or Monel 
For magnetic separators or anti-sparking s ify Alligator made of Eve 
hel parabl and smooth on both sides 


1? s s. For belts from 1/16” to 5.8” thick—and any width. 
Order from Your Supply House. Ask for Bulletin A-60 
FLEXIBLE STEEL LACING CO., 4646 Lexington St., Chicago 44, Il. 


iting 
Ombimnahion of 0 0 dered 
id vegetable oi ne Company 


sUST A HAMMER TO APPLY IT ib genus Quality. wader varying 


lhe coating is 





of any stock you want to leg. F. in th 


PULVERIZE |faum 


You will receive an Engineering Report (Catch tramp iron) | })% {0 Puccoins wore arnanged. 01 
based on our Test Grind with the rere or boxing, and shipping facilities were set 


This permit 


SCHUTZ-O’NEILL PULVERIZER S| | sisi tow nger nel ed sete 


Do you have a production problem on stocks you grind, to get eee. 4% withe 
desired uniformity or fineness? Are you looking for increased out ¥ 4 \"Schutz-O'Neill herever possible. individual work 
put with a cost reducing method? Profit by Schutz-O'Neill’s ex 1, he Tesens @hiivinsted sad dvs 
perience of almost 60 years in the rapid, dustless, accurate pulver SUPER-MAGNET ' : .: ; MES) be i 
izing of any dry, non-gritty, grindable stock. Your acceptance of {or ‘Schute-O'Neill Pulveriters UWCTIOM-TAN 1 (CM lave 
this offer for a test grind does not obligate you. Schutz-O’Neill . och 
pulverizers are made in 6 sizes with capacities up to 3000 Ibs 
per hour 





Oli 











The finest development of 
Centrifugal air-force pulverizing 


For extremely fine grinding and uniformity 
of product, the principle of centrifugal Im- 
pact with product carried by the air stream, 
has never been surpassed. Schutz-O'Nelll 
Pulverizers utilize this principle to 

the fullest degree i ‘ he cart i] ct up me end of a 


Ib irtons 


indies aTe 
Send us stock sample 
State fineness desired 





You will receive your pulverized 
The Schutz-O'Neill Gyrator Sifter stock plus our Engineering Report 
turns out a large volume of uni 
form, clean products. { to 3 sieve 
frames for single or multiple methods and mill plans. Litera- 
separation. ture upon request 


(SCHUTZ-O'NEILL CO. 


PULVERITERS «© BRPEAKE® mitis WOLLER MILLS © BURR MILLS + HAMMER MILLS 


giving recommended equipment 


In this wa 
romoted 


309 Portland Ave. Minneapolis 15, Minnesota 
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JENKINS PRACTICAL PIPING LAYOUTS 


D 


a 


ONDE NSATE 
TO OR AIN 


“ard. 
we 


Diagram 
tor 


COPY RICHI 


VALVE RECOMMENDATIONS 
Send for details of Jenkins Valves to 
suit varying conditions. 


Code Quan Jenkins Valves 
t 


A 2 Fig 65) AIL BBM 


B F ‘ AIBBM 


How to plan PIPING CONNECTIONS FOR AN 
INDUSTRIAL PLANT AIR COMPRESSOR 


Compressed air is more economically air receiver, Which decreases pressure pul- 


supplied from a central installation in sations and serves as a storage reservoir, 


plants where demand is extensive. In such 
a system, the highest single pressure A capacity reduction device helps control 
requirement in the plant determines the load fluctuations in the constant-speed elec- 
number of compression stages needed, and trically driven compressor. In’ variable 
local pressure reducing stations meet the spree d steam driven compre ors, the throt- 


requirements of specific operations. Hing governor responds to load changes 
Complete description 


i is § i S Consultation with accredited piping engi 
A single stage system is shown in thi edited piping en grim: of this lavout 


Includes 
Simply ask for Piping Layout No. 65. 


Sul . i ' ste neers and contractors is recommend , 
layout, Equipp: d with electric and steam pa oa : mended additional detailed information. 
driven compressors, this installation can when planning any major piping 


develop 125 p-s i. ] he former usually ifist illation. 


serves as a stand-by unit, but both can be 


used jointly for heavy load conditions, 


The compressed air, after leaving the 
compressors, passes through a water-cooled 
after-cooler, which lowers air temperature 
and condenses moisture. The air then goes 


through oil separators and on into the 


FOOD ENGINEERING, 


FEBRUARY, 


To save time, to imaplifs pl inning. to get 
all the advantages of Jenkin pecialized 
valve engineeriti”g experience, elect all 
the valves you need from. the complete 
Jenkins line. Its your best assurance of 
lowest cost in the long run. Jenkins Bros., 


100 Park Ave., New York 17, 


1953 


JENKINS 


¥ FOR THE OC) AMOnD Mane 


VALVES <> 








Recent Inventions 





PACKAGING 


PROCESSES 

















Wherever you turn, the better refrigerated dis 
play cases and cabinets—whether for dispensing 
meats, frozen foods, bakery goods, dairy products, 
candy or other perishables—use DOLE Vacuum 
Holdover Plates to maintain uniformly low tem 
peratures. Thin and compact, DOLE Vacuum 
Plates are clean and sanitary. They are available 


| 
in lengths and widths to suit any cabinet design 
p pR and with cutectic to provide the required tempera 
ture. When you buy a display case insist that it is 
n DOLE plated. 
a C DOLE makes no cases or cabinets to compete with 
display case builders. Ask tor Catalog E-2 for com 


D © i t plete information 


DOLE REFRIGERATING COMPANY 


p LATE D 5910 N. Pulaski Rd. © Chicago 30, Illinois 


103 Park Ave., New York 17 


Canada: Dole Refrigerating Products Limited, 44 Elgin Stre 
Brantford, Ontario 


lipsiaieheaasnehinctchennemediintacesmaidadic 


SS 
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Write 
EQUIPMENT air 
A catalog 





Em! 


We are Specialists 
in engineering and 
building rack sys 
tems that 

mize 


floor 


On ware house 


Pallet Racks 
space 
Stock Racks : 
Coil Racks 

Roll Racks 

Tire Racks 

Stock Boxes 

Scrap Boxes 


Dolly Trucks 


etc. 





Want more information on any 
of these recent patents? If so 
you may obtain detailed printed 
copies by writing direct to the 
U.S. Patent Office, Washington 
D. C,, giving: serial numbers of 
those you want and enclosing 


ta co a 21530 HOOVER @ DETROIT 5, MICH. 








199 
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ARMSTRONG STEAM TRAP 


with Special Vent 
Cuts Kettle Cooking Time 40%! 


" 


QUEEN ANNE Candy Company 
finds how to get the most out of 
Steam Jacketed Kettles: 


HERE is how Queen Anne Candy Company, 
Chicago, IIL, proved the best method of trapping 
a 1,000 Ib. jacketed kettle for cooking sugar water 
and syrup (100 Ib. steam pressure). They tried: 


1. An old Armstrong No. 2 trap from their 
storage room. Result—75 to 80 minutes cook- 
ing time. 

. An Armstrong trap with thermic air vent in 
the bucket. Result—60 minutes cooking time. 


. An Armstrong trap with large vent, sized as 
recommended in The Armstrong Steam Trap 
Book. Result—only 45 minutes cooking time 
and uniform kettle temperatures from top to 
bottom (between 330° and 338°F, or almost 
perfect correspondence with steam pressure). 


Armstrong tests have proved time and again that 
trapping jacketed kettles with Armstrong /arge vent 
traps gives the fastest cooking, faster even than 
steam-wasting cracked valves! For details call 
your local Armstrong Representative, or write: 
ARMSTRONG MACHINE WORKS, 866 Maple 
Street, Three Rivers, Michigan. 





ARE STEAM TRAPS GOOD 
FOR JACKETED KETTLES?— 


is the title of a new 4-page 
bulletin you will want. Free 
on request. 


information, use coupon on page 199 


Preserve the potency of 


\fdamin /\ 
Tenox “:: 


For complete information about 

the effectiveness of Tenox in 
combating the oxidative deterioration 
of Vitamin A, write to 


with 


EASTMAN CHEMICAL PRODUCTS, INC. 
Chemicals Division 
KINGSPORT, TENNESSEE 
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Men & Companies 





TRY PAYGEL 


Lake of the Woods Milling | 
Co. Ltd., Montreal. Cana 
has elected Re R. Hurt ! & 


H. G 


Lawson Milk Co 


(Ohio, has acquired a 


“ee Prove for Yourself 


r Clevela better foed products cost less 


ae 7 betdiat with PAYGEL (A WHEAT STARCH) 


th, 


= 


Bryant H. Prentice, 1 


Pr 


: . Food processors everywhere are vettlliig better 
erin 4 . Nehi Beverage Co ; : a ; 
\\ bury, Inc., Sua 4 food products at less cost with PAYGEL. For 





example: 


Industry 


_— an Bakeries ‘o ‘ ati mn: SLO0.000 SALAD DRESSING: PAYGEL makes pos- 


Pepsi-Cola Co. annou sible a5 to 7°, total starch reduction. Replaces 
Se ans ia “se i a blend of starches as an ideal dressing stabil 

Hen MeGovern a izer. PAYGEL-based dressings retain initial 
og Ky st ( president body without breaking down or thinning 
Ne . Pillsbury Mills In 


bee } iW | ela alne ! iInced orvantization ! t 
, rit Hee is oe ox: SOUPS: Up to 15°, less PAYGEL may be used 


Anheuser-Busch, Inc. hia to replace ordinary thickeners in canned soups. 

Kel ind for m Pig Planters Nut & Chocolate Co 
CHOON AOD bay \ ’ Qa Se i ! in tristri t } 
nando Vall f | = Fran Oo of new 7 fuction characteristics, remarkable fat 


Counts imd opor essing Tae 


Has excellent flavor retention 


dispersion properties 
ued at SZ 500-000 
Durham Baking Co 
Durham, N. ( vA Roma 


METS th | . uty * atin - re Paygel: A thick-boiling starch 


nage Of more than S20 rake Mistitler " also gives good results in ple 


aon = k fillings, caramel confections, | PURIFIED 
Florida Fruit C; a or sser xes, custards, canned 
Rin ‘i i Bes la de eo Sacramento Frosted Foods dessert mixes, custar¢ Ca 1 / WHEAT STARCH 


Co. } SRA Ki specialty foods 


+ 


iA 


nt ( 


Fortune Bay 





re ete TRY PAYGEL AT OUR EXPENSE! 


Mail this coupon today for your sample. 


peterg! Mills, Minneapol " General Mills. Ine. 


Minn. ha | ins f ‘ é N 
netallatior fs as" ‘ : Special Commodities Division («) 
plant in Louisville at 7 Minneapolis 1. Minn. 


cnn 


Gordon Foods, Inc., has named , 
W. D. Gord nd J tt . Si 
Brown ly { e presi ee. fi j 


oard of 


Hunt Foods, Inc., 


Donold B Lourie, 


t Quak 


Institute of American Poultry 
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John Mackie 


John R. Manning 


Manni B it ¢ 


° | aa : C. F. Marquard ’ pl 
moisture ‘ane Belew tcoheaes te Gall agg 
damage 7 ig nears Don G. Mitchell, 

i |’ luct Taye 


Sun-Maid Raisin Growe1 








G. Fred Morrill, 
ley Pua 


ywn Square Foods, Inc., 


en 
' 


Howard M. Palmer 


Edmund W. Pugh 
i a XN ' 


Frank A. Rostedt 
i enera mana 
( | 


! 
n 


during Pe nie ” Steeles 


Personnel ( 


SHIPPING c ay T. B. Buck of Dr. Pepper Bot John L. Sullivan, 


STORAGE oe ee Em en 


\It ( N 


SHELF LIFE 


Desiccite “2: ‘ YN! in 


H. Enzie 





convenient packaged form —when pl: 


1 your product container, Desiccite © 25 James M. Hait, vic 


I 1 Machinery 


adsorbs damaging moisture during 


and shelf life 


John B. Hunt 


Write today for full ; 1 inted ral 
. Rord 1 ood Pr 


particular: | matt 
tC} r r. f ‘ 
DESICCANT DIVISION CBboro€ coreorarion BAe ey tet 
GENERAL OFFICES oe : ici 
Dr Kurt Kulka,  resea Roy D. Wooster, in ch 


Los Angele 
r hen }) t Border ( 
e in Pr i al Citie v¢ where i . - rere ie lated fl 
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48 "has formed Reo. oF | up Simple controL 1s tHE BeSt controw” 


Leasing, In 


: | for efficiency’s sake... 


spray! PHILLIPS 


FLOAT CONTROLS 





— 


Vapor Heating Corp., \ Nf, ; nw 
ne indust ae FLOAT CONTROLS 


\\ 








Direct Feed and Remote Feed types adaptable 
for high side or low side applications. Capaci 


, Western Chemic: 

Dr. Carl W. Lindlow A nstructit a ties range from 1 to 1000 tons for “Freon’, 1 
ve . ) . . 4 ‘ istructin OW . } 

scientific counsel to » food J ; | to 2000 tons for ammonia 


and feed industrie 


Se ee aE nae end citer-phemicale, _\ +S) BEGET 


Mich ‘ ) . 

‘ ’ i y Loe ‘1. } : 

lice Whittaker, Clark wv Phillips refrigerant injection provides high 
Inc, New Yor! by efficiency evaporation with “Freon”, espe 

peepee daa is cially in high capacity, flooded operation 


\. Suddut! 


Gilbert C. Van Camp, pr eg ee re ae ‘ <3 


ient of Tan ( >» Kos Ol Ori pany Me il ( 3 "3 
Co. Terminal Toland, Cait, visio soe) BTR a 
seep a Ft) 


has been named 


Marine Research Con tter D th 1 “Q,. The Phillips system protects ammonia 
earns 34 { compressors against liquid slop-over 
; 5 


‘ 





Frank C. Verbest Vornen Mi Anite and gives dry suction line gas for 
oI t f slat ——— top compressor efficiency 
elected — presiden o sla MIRhneR. Ae 


Brewing Co. for } ent iffed food nd 
term ‘ 


\ For dependable, efficient operation of your pres 
. y 4 ent or new equipment, choose Phillips—engineer 

! t { ! P= ' 
6 1) t sO ing adiice willingly given, Write for catalog 


ames P, Jolt \ ere ; . ae ay DESIGNERS AND ENGINEERS 
: ned Vier Sa nt of ‘ + Alexander, : ; ‘ H.A.PHILLIPS & CO. REFRIGERATION CONTROLS SYSTEMS 
nada) Ltd., Toront Se Ae ee 3255 W. CARROLL AVENUE e CHICAGO 24, ILLINOIS 
ee tae e “ REPRESENTATIVES: Tue C & S Fquiepmentr Co 
2103 S. San Pedro Street, Los Angeles, California 
Mason Emanusis Co. ¢ 90 Dearborn Street, Seattle 4, Washington 


tle ( 


Associated Industry 
sriggs Chandle I 

American Box Co., ( acet ee so iy 

was awarded the title 

est Woodworkin Piant 

Ohio” reeently In e ( 

: leve land oe) neu Samuel Robert Downey, 

Industrial ! ‘ ne ‘ 

Ohi 


7 \ 
of the 


er Cory of \ 
American Can Co 


B.C. Blasdale a tunt te . 

Blasda . Ernest Schneider, 52 
neral manay t Han f hy ° rt | 

ton, Ontario a 


Continental Can Co 


1 SD OOO ft ! " int 


= as f 
it Pittsburg n May 


Otto Schnering, | 


hie company S? HOO O00 


pees Ae Pevemay, Bettie oa <_ NATURAL SPICES ARE 


i Wis 


this month ae | PROTECTED BY NATURE! 


Dow Chemical Co. | 1 ' en a The fibrous material in 
Seen pons read | ground, natural spices was 
hence laa created by nature to con 
tain, protect and retain the 

natural fine flavor of the 

spice. Your natural spice 

supplier uses special meth 

ods and equipment for 

, AMERICAN grinding that retain the 
Ekco Products Co., er of \ ? protective elements of the 
housewares im ; pi rig ice: | SPICE TRADE original spice. All the 
; : strength and goodness of 


ASSOCIATION the natural spice are ready 


to go to work for you by 





Distillation Products 


Indus 
tries, Rox ‘ eee } 





Laurance H. Armour, 


Ontario Paper Co. Ltd. has pany and member of the | 82 WALL STREET releasing their fine flavor 
pen La new $1,000,000 plant tamed meat packing NEW YORK 5, N.Y into your food products. 
Phorold tor production of lie t re of 


i! 
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ives lives! 
i inufaetured. 
f healthy men 
»feel concern 
' 
Ww 
vil Defense 
1a local hospital 


SOme d i) 





Business Executives! [ Have you set up a list of Was this information 
| volunteers so that effi- given through Plant Bul- 


Y Check These Questions! — cient plans can be made —— letin or House Magazine? 


< for scheduling donors? 
If vou can answer “‘yes”’ to most Has your company given 


them, you—and your con | Have you arranged to have any recognition to donors? 


ire doing i needed jor | | i Bloodmobile make regu- 
for the National Blood Program ~ lar visits? = Have you conducted a 
_ Donor Pledge Campaign 
Have you given your em- Has your management en- ——" in your company ? 
lovees time off to make | dorsed the local Blood : 
lood donations? Donor Program? Remember, as long as a single 
pint of blood may mean the dif- 


Do you have a Blood Do- | Have you informed em ference between life and death 
CALL YOUR ng oner Roll in your ployees of yourcompany s for any American .. . the need 


RED CROSS TODAY! for blood is urgent! 


Notional Blood Program 





plan of co-operation? 
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Just Off the Press 
FROM A ROLL 


New Catalogs and Bulletins | | 
, OF STOCK 
from manufacturers of equipment and supplies 
—Free For The Asking — 





e Films e Foils e Papers 


Food Plant Equipment 


Propeller Fans North 1 


Circle 249H on Reader Service Card 


Centrifugal Pumps 


Standard and = specia inp 


Circle 249A on Reader Servic pp eg argos Bulletin | Eye «TO A FILLED AND SEALED 
led. 12 pages—Allin Cll | | SRR SALES- WINNING PACKAGE 


Co \filwaukee ] 


Electrical Valves 


Circle 2491 on Reader Service Card 


Anent Heaters (1) Makes bag from roll of paper, film, or foul 
1Cd Cd v1 Alor y 1 (2) Falls and counts or measures the contents Hardware 
table industrial heaters.—(¢ 
1a Mfg. ¢ 5210 San I 
Circle 249B on Reader Service Card nando Rd., Glendale 3, Calif 


(4) Finishes “up to 36,000 packages pera hour shit Po, 
A |; ders 
Whether your product is solid, liquid, powder Guids 


Il pl 


: or muluple iwems, the Bartelt Packager will place Multiple Parts 
Circle 2493 on Reader Service Card the desired quantity 19 a bag made of any F 
type of heat sealing material. Various types of | ds 


Sandwich Machine | feeds are available t 
r 1 | ware to soup mix 


Units 


for Liquids 
» handle products from hard 


nation F 
4 mm rea 
} 


nytt 
i 


k ing mach 
iflet Anderson 
Rockford, Ill 


Circle 249C on Reader Service Circle 249K on Reader Service Card 1900 Harrison Ave. Rockford, Ill. 


S< 





Anent Air Conditioners Confection Equipment 
I t t Iland baggers, stick holders, de 
frosting tank ind other frozen 


nte tion equipment, ar SET IT ON YOUR 
se ge aay Poder gra e CONCRETE FLOOR 


MAKE SERVICE 
eo CONNECTIONS 





Circle 249D on Reader Service Card Circle 249L on Reader Service Card 





eta! tenes | * THE STEAMY 


Circle 249E on Reader Service Card Circle 249M on Reader Service Card 


Milk Evaporators Industrial Heaters MESTEAM 
Latest = f eva ' : 1) t -fire heating nit re 
} 2 Ana eS Pe ] ed in Catalog NGC-10-52 GENERATOR 
: ; page Prat-Daniel SOry 
uth Norwalk, Conn 





@ is fully piped and wired 


Circle 249N on Reader Service Card needs no special foundation 





is factory insulated and 
Liquid Handlers | jacketed 
249F n Reader I } } y 
has its own refractories - 
20 SIZES 
Surface Dehumidifers if n qd A 10 to 600 hp 
Catal 160 g , talog page rte n 15 to 200% OIL OR GAS 


Circle 2490 on Reader Service Card | eo 


Oil Burners Box €-23  OSWEGO, N.Y 
Bulletir ' | ) Gentlemen 


Please send me further information on 


Circle 249G on Reader Service Card tage burner mbining steam and IRON WORKS AMESTEFAM GENERATORS and name of the 


al atomization. 4 nearest representative 


ee ae Te ya oe NAMI 
Labeling Machine 1) a Ir} 1D 
] flet ] } : is 


| 


nelle , =f COMPANY 
eafle escribes imati o : , OSWEGO, N.Y ADDRESS 


ate eaiing ma 


hese cease Oe ee eee ee oe 





ircle 249P on Reader Service Card 


N 
> 
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Process Equipment 


Pa Sanitary Homogenizer 


250A on Reader S« 


Industrial Humidifiers 
\ Few Facts A 


2501 on Reader 


liminate Hand labor 


and Casing 


The CRCO Feed Table will eliminate 
excessive labor costs by automati 
cally accumulating and placing in a 

lime ag single or double line cylindrical cans, 

LABELER glass jars, bottles and tumblers from 
cases, trays, bulk carriers, conveyors, 
retort crates, etc., to feed subsequent 
operations. Available to handle any 
size container 


S.fting Unit 


on Reade 


Automatic Boilers 


2 Write for Special Bulletin and Prices. 
MODEL A 


CASER f to, Ont | 
| cle 5CD on Reader Serv j att 
THE BEST OF | = ee ; : 
Everything 1S; 0, iT“ Y er Iie Circle 250L on Reader 


Centrif 1 P 
oe papas COMPANY OF PENNSYLVANIA dich ta plde Dad oe 
QUIPMENT "HANOVER, PENNSYLVANIA 


? 





909M on Reader § 


DON’T LOSE PROFIT | "00005 sec oae 
DOWN THE SEWER! |) 


Gas Valves 


] 
( 
‘ c 


2500 on Reader 
250G on Reader 
Automatic Control 
’ 


Bifurcator Fans 
heat ia 


LANGSENKAMP 3-WAY VALVE 





Stop wasting valuable product. Langsenkamp three 
way valve provides positive one point control. Elimin 
ates loss of product by accidental releasing of old 
time tank plug, and prevents possibility of back pres 
sure lifting plug permitting raw stock entering filler 
line 

Install Langsenkamp 3-way valve . supplies posi 


tive one-point control and saves time as well 


Position #1—All positions closed WRITE TODAY 
Position #2-—-Straight through FOR MORE 


Position #3—To waste line. INFORMATION. | 
| Circle 250Q on Reader Service Card 


F. H. LANGSENKAMP CO. Control Conte 


235 E. South St. Indianapolis 25, Ind. 
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Temperature Baths Precision Scale 


25°E on Reader Service 


Spectrometer 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you wont, 
then circle each key number 
there's one given at the bottom 
of each item) on the handy 
Reader Service postcard inside 
the back cover. Then sign at the 
bottom and mail. No postage is 
required 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reoder 
Service Section 


Pressure Re gulators 





Materials Handling 
Fork-Truck Chart 


Magnesium Ramps 
t Leaflet has detailed 
of magi i 
ing and truck loading 
gineering ¢ 5 
Ma San Fran 
on Reader Circle 251K on Reader Service Card 
Anent Fork Trucks 
S ficat ; Turret Trucks 
Specifications and 
of line of turret 
( j ented ital & 
I ( ster Co., 2902 N. I 
. Yortland § 
251H on Reader St., Portland 
Circle 251L on Reade 
Pulley, Conveyors 
\ 
Industrial Relays 
Brochure deals with lis 


ph ne-tyvpe €la 


Reader 


Precision Instruments 
Inf i! 3 ' Circle 251M on Reader 


Anent Wire Cloth 


Plant Supplies 


Leather Belting Flexible Tubing 


+ 


2510 « 
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oyu lsicasat Cities; Wennhle: & Town, 
| - WATER WELLS 





CENTRAL FIBRE 1S 


Cet Sour Sowice 


IN 14 CONVENIENT CITIES 


Omann® 
@aumc? 
mamas cry 
co 


#1 coun 
wUTCHINSON 


Vincennes Indiane 
Deover Cotade 


MORE THAN CORRUGATID SHIPPING CONTAINERS 
oe. seems nr Genta. Mente tenner tne te 
OF CONTINUOUS 

SERVICE AND 

PROGRESS 


ashe 
Salt (ake City Utah 


CENTRAL FIBRE PRODUCTS CO., INC. 


General Office, Quincy, iMinols, Telephone 8700 


Paper Products 





Water Wells 


mie Gace 
DRILLING 
_—PUMPS 


—Complete Well Water 
Systems of any capacity 


We are specialists in locating underground water 

bearing formations, drilling wells and installing pumps for 
supplying any amount of water needed by mills, factories and 
processing plants. As the world’s most experienced water develoy 
ng organization, we use fully proven and latest methods, thus 
chances of failure. For illustrated 


saving time and eliminating 


printed matter on Layne Water Wells, address 


LAYNE & BOWLER, INC. 





VERTICAL TURBINE PUMPS 
WATER TREATMENT 
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ANGELUS for 


Lower Investment 
Lower Maintenance 


» Higher Production 


to Angelus Booth No. 55 at the Annual 


Canning Machinery and Suppliers Association Convention 


FEATURED AT THE CONVENTION 


Model 60-L High-Speed, Straight Line 
Feed Seamer for spill-free closing of 
round cans 2” to 44” in diameter—up 
to 400 cans per minute. 





ve f Q v 
a inenlt ly .* [ isfa cl ory 
says the NEW ENGLAND FISH Co.. Everett, Wash. 


that is the record of 


Amerio 
CONTACT PLATE. FREEZERS 


il S. Pat. No. 2,608,069) 
in Plant after Plant 


FROZEN FOOD PROCESSORS KNOW 


the Faster the Freeze the Finer the Product. The New 
England Fish Co. knows that their Family Packages are 
much better frozen by the modern and improved Amerio 
System. Hydraulic Control assures flat, uniform pack- 


ages. 
Your Product 


ails Better - hxihes Wetter - Sb Wetter 


when Amerio Frozen. And—vyou will welcome the 
ECONOMY. Lower power consumption per pound of 
product—Maintenance costs negligible. 


Designed For QnLUuC Send 


omen Contact Piate Freezers Inc. vor 
Brine or Freon Union City,N.J. Illustrated 
Refrigerant "<9. the Cortiacts that Court” Brochure 
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Circle 251P on Reader Service 


Storage Buildings 


Circle 53A on Reader § 


Industrial Adhesives 


Circle 253B on Reader Service 


Cable Trough 


Bullets \ 


Circle 253C on Reader S¢ 


Hydrocarbon Data 
B ' 5 


Circle 253D on Reader Service 


Card 


Card 


Storage Bins 
\ 


Wall Washer 
( il wa 
R 
RB 


253F on Reader S«¢ 


Chemical Extinguisher 


\ 


Mildew Control 
| f 


N 


< 


on Reader 


Cargo Heater 


Miscellaneous 


Plant Layout 
Booklet. pre 


su 
Co., In in 
River, Oakinont, | 


il 


Circle 2533 on Reader S« 


Packaging Development 
Deve ts i h 


Circle 253K on Reader Service 


Two-Way Radio 


ita 


Circle 253L on Reader 


Speculation Principles 


| ' 
Informa 


FOOD 


Card 


ENGINEERING, 


Laboratory Safety 


Circle 253N 


Insect Fragments 


Circle 


Vacuum Measurement 


253P on Reader 


FEBRUARY, 


2530 on Reader § 


S ' 


'g33 


vice 








BIN-DICATOR TO 


PREVENT CHOKE 


BIN-DICATOR TO 
INDICATE OVERFEED 


|“ ELEVATOR 


BIN-DICATOR TQ 
INDICATE UNDERFEED 


CHOKE-UPS! 


IN CONVEYORS and ELEVATOR LEGS 


damage equipment— waste materials 
cause lost time— start fires 


PREVENT SUCH LOSSES with 
BIN-DICATOR, a diaphragm operated switch 


Free catalog describes applications, 
5 
gives details and dimensions of models 


with numerous wiring diagrams 


THE BIN-DICATOR COMPANY 


13946-R Kercheval Avenue ° Detroit 15, Michigan 








ee ee ea a ee 8 ae ee a 
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J PREE READER SERVICE 


Use the handy coupon on 
page 199 of the magazine 


Get literature, catalogs or detailed information 


that you need from manufacturers of equip 


materials, supplies, ingredients 


ment, 


for yous CONVOMMCNCE 


USE READER SERVICE 
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PROFESSIONAL SERVICES 











LEWIN ASSOCIATES SCHWARZ LABORATORIES, Inc. 














BRADBURY RESEARCH ASSOC., INC KARL B. NORTON & ASSOCIATES FOSTER D. SNELL, INC. 
F ; DONALD K. TRESSLER & ASSOC ; Siete on 


I 
i} 








GUSTAVE T. REICH 


i] 














Ingredients SEA RCHLIGHT SECT ION 


(Continued on pages 25! 


For the Food Processor 











CHEMISTS—ENGINEERS 
CARROT OIL An active, confidential service! 


SPICE GRINDER Interview at your convenience. 
Call, write or wire: 


makes foods Gladys Hunting (Consultant) 
Drake Personnel, Inc. 
7 W. Madison St. Chicago 2, Ill. 








golden yellow Excellent opportunity for well trained and 
competent man versed in operation and 





sis \Giabiahamh: Saareak val maintenance of various types of grinding 


i each ind contains ; 
aaineana: ties Mactan and milling and processing machinery, for CHICAGO: 53 
tN FRANCISCO 


naticnally known spice house located in 
Northern California POSITIONS VACANT 


r vitaminizing foods becauss 
il and because it contrib 


Desirable age bracket 35-45 years, with FLAVOR CHEM 
several years continuous experience. : 


SEND FOR BOOKLET Forward full qualifications, record refer 


mbined cata 


ences, salary requirements. 


2, Food Engineering 
NUTRITIONAL RESEARCH ASSOCIATES 68 Post Street, San Francisco 4, Californias 
205 Broad St., South Whitley, Ind 











COURSES IN FOOD TECHNOLOGY 


a. Mathematics and Chemistry of Food Technology 
WHERE TO STORE | | ' {38° 
c. Nutrition 


d. Canning 


6. Freezing 
FROZEN FOODS | | | fi 
@. Inspection and Grading according to U.S. D0. A 


standards 
h. Mold Counting and Insect Examination 


MEN OR WOMEN; VETERANS OR 
NON-VETERANS: NIGHT CLASSES EMPLOYMENT SERVICE 
QUAKER CITY Highly qualified instructors with practical experi N] ; $ 
COLD STORAGE CO. Inc. ence and degrees in their respective fields 
MIAMI SCHOOL FOR 
PHILADELPHIA, PA. FOOD PROCESSING SPECIALISTS 
3 WAREHOUSE LOCATIONS P. 0. Box 383 Coral Gables, Florida 


Telephone: 87-5881 











Proper Temperature for Frozen Foods 
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(Continued from opposite page 


POSITIONS WANTED 


SELLING OPPORTUNITIES WANTED 


YED \LI 1 } 


FREE DATA ON WESTERN MARKET 





Alameda County New Industries 
Committee 





Locating the RIGHT Equipment 
Buying it at the RIGHT Price 
Getting it RIGHT Away 


ITS LIke 
FINOIN GOLD! 














Suite 501 427 - 13th St Oakland, Calif 








FOOD PLANT WANTED 
now manufacturing over $20,000,000 In 
various lines and wish to expand by acquisition of 
assets er stock of one or more industrial companies 
In our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnel 
will normally be retained 


We are 


Address all replies 


“Contidential’’ C. J. GALE, Sec. 
233 Broadway, N. Y. 7, N. Y. BA 7 


7-1819 








Wanted to buy: 
An Automatic Butter Wrapper 


HOME CREAMERY CO. LTD 
Guelph, Ontario, Canada 








157 HUDSON ST. 


~NEW STAINLESS EQUIPMENT 





KETTLES, TANKS, COOKERS, VACUUM 
PANS, CONCENTRATORS, EVAPORATORS 


New Stainless Steel Stea Jacketed Kettles in all 


k rl x 20” x 
al Tank NEW and REBUILT Powder Mixe 


Rebuilt and Te eo 


every wanted 
sted Coppe 
JUMBO Mixer 
Oval (tru with extra heavy 
YW Gal. 44°x69 
3500 Gal x i Mixe 
0 A. Smith Gla Le ( x x 10 
Gal. 8 x 14 
on Rotary Batch Mixe 
Steel Jacketed Tank ki a apa it 
y cape y 


“ 
Marquette Paddle Type 7 
t 


10 


higt 
Jacketed Va Cooke ; 
s m farrell Mixe 

al. Steel Closed Top Jacketed Kettle ' 
agitator < 
Dopp Jacketed, Agitated Kettle SIFTERS, SCREENS, SHAKERS, SEPARATORS 
68" x 61" Selectro 
Buflovak 500 Gal. Steel 

18" x 6 3 HP 


Ptaudler Jacketed Glass Lined Reactor 4 


ns single and multi deck 
Jacketed Agitated 
pson tote Day Rohbatl 
x4 ‘ » ar t Sifters from 
00 Gal. Stainiess Steel Jacketed Reactor t 
50 Gal. Aluminum Vacuum Pan with Co 
Jacket; 40” Dia. x 60 
Stainless Steel Flash Tank , . Gyratory S« 
with stainless tube bundle x f 1 
Staintess Steel Screw Type Continuous Cooker wit 
7 Steam injectors; 7° screw 
Devine Single Effect Calandria Type Evaporato 
2k” x 8 with Barojet Condenser 
Crott Reynolds Vacuum Evanorator 30 
MONEL with Evartor. Cooler et 
Stainless Steel Heat Exchanrer 


welded construct 


IND Model F 


PULPERS, FINISHERS, JUICE EXTRACTORS 
x np and Foo y Cerp. Model B 


adjust Stair ) is models 
Shells closed head tyde An Ut inless Steel 
14 x 4 and 24” x 71 


RETORTS, STERILIZERS, DRYERS, ETC 
Food Ma 
Pp 


chinery Core A K Robir 
e Retorts from 
tical and horizontal 
Lot of Heavy Duty Horizontal Steel Re 
ts with heavy doors, track 
4 
and hvdrators: Cabir 
type and tunnel type 
ane 3uffalo Vacuum 


and othe 

j x to 4 x 

CUTTERS, CHOPPERS, DICERS, 
PEELERS, GRINDERS, ETC 
Urschel Model 

et type apro } erapniess 

Setartu Doi 


and steam pipes 


, ) : ~ ith 
FILTER PRESSES AND FILTERS etable P 


FILLING EQUIPMENT 

Food Machinery Corp 

Steel Fillers 

and similar p 

Food Machinery 

Fillers for Dog ups, purees 

similar materials size containers 

Horix Stainless Steel Model HEV {4 Stem Rotary 

Gravity-Vacuum Fillers 

Mojonnier No. 40 Stainless Steel 14 head Rot ' requirements 
Gravity acuum illers 
apt Retna Rn tare Stainless Steel Juice Fillers MISCELLANEOUS FOOD EQUIPMENT 
No. 2? and No 10 A Compressor Elevator Hoist 
Machinery f ar Fille i Conditioners ( ders 


Pocket Sta 
food, tomate 


Pocket 


automati Prneumati 
mold 


ind = rotary 


ale 
y adaptable to your 


Stackers 
i all type 

Hammer Mills 

Heat Exchangers 

Heat Sealers 


hag Packe 


above enumerated items represent only partial list 
re are thousands of machines listed with available < fless of 
5 know and we will quickly send vou o full description and qu 


Let us also serve you have any equipment for 
on and price and FMC will 


FRED R. FIRSTENBERG, President 


FIRST MACHINERY CORP. 


WOrth 4-5900 NEW YORK 13, N.Y 


own huge stock 
what need, just let 
you os your Trading Pos if ale pleas 
send us full specifications, statement of cor give you quick action 











FOOD ENGINEERING, 


FEBRUARY, 


ios 





SEARCHLIGHT SECTION 


SEARCHLIGHT SECTION 


Price-Saving 
Opportunities 


““CONSOLIDATED”’ 


Devine #28 Vacuum Shelf Dryer 
ea. 20 shelves 59° x 78” Complete 


s 


6’ x 50° Louisville Rotary Steam Tube 


Dryers 


Horiz. Dry Mixers, 5,000, 450 cu. ft., 


20002, 10002, 4002. 
3000 #% S/S horiz. ribbon Mixer 


Day size 30 Imperial unjacketed Stain 


less lined, Stainless blades, 75 gal 


42” All Stainless Centrifugal, A.T.&M 


Co., 40 HP motor, suspended type. 
Oliver Vacuum Filters, incl 8&8 x 1 
116 x 14’, 116 x 18 

18” x 28” 
trifugal, copper housing. 10 HP 
Mechanical 5’ x 16’ jacketed Cooke 
Mikro Pulverizers, 2TH, 2SI, 4TH 
30” x 30” Alum. Filter Press 


2 


Bird Continuous S/S Cen 


r 


#12 Sweetland Filters for 36 leaves 


on 4” centers or 72 Ivs. on 2” c.« 


Pneumatic Scale Packaging Lines 
Std. Knapp 
Sealer & Compression Unit 
Buflovak 6’ Vacuum Crystlalizer 
30” x 30 
iron, steam-heated 

Shriver 42” x 42” cast iron Pl 
Frame Filter Presses, 18, 27, 36, 
chambers, 1” cake 

Sperry 18” x 18” cast iron Filt 
Presses, P. & F., 11 chambers 


Patterson 500 gal. steel jacketed, close 
Reactors, 1252 


agitated Vacuum 
jacket 

Vert. Retorts, 42” x 72” 
instruments and crates 
KK. Rotary Vacuum 12 Stem § 


Filler and Capem ( apper 


? 


#429 Self-adjusting Glue 


os 


Shriver Filter Press, cast 


& 


54 


er 


d, 


. late type, with 


S 


Prog. 2 spout S/S Filler, quarts and 


gallons 


Lee S/S jack. Vacuum Pans, 250 gal., 


300 gal., 500 gal 


Shriver 18” x 18” Alum. Filter Press 


FMC S/S Pulper 


Patterson S.S. 110 gal. Vacuum Mixer, 


sigma blades 


Buflovac Atmo. Dbl. Drum Dryers, 


se oe 72", ce” ae OO", a2” & 120” 


Dopp ca. Kettles, 80, 150, 350, 600 gal 


Anco 4 x 9’ Chilling Rolls 





our 36" year 


CONSOLIDATED 
PRODUCTS 


COMPANY, INC. 


13-17 PARK ROW 
NEW YORK 38, N. Y. 
BArcley 7-0600 


We Buy Your Idle Machinery 


ved YOUR BEST SOURCE for Good Used Equipment 


, een PANS 


ndard Knapp, Model FE 
andard Knapp, Model FE 
Model PCE for 307x4( 


LABELERS 
mold, and New Jersey 
Straightway Simplex F 
rsey Front and back aut 
O & J Rotary auto, for gal 
i-wide Autom ati 5 
speed, auick dius 
1) adjustable 
10 quick adjust 
oz, quick adjustable 


COOKERS AND COOLERS 


$ ounce Cooker 000 


FILLERS 


FMC M&S pocket for i0 S.S. contact 
FMC M&S I pocket S.S. for small cans 
M&S 6 pocket 2 cans. Bronze cont 
i S.S. contact 
change pts 


MISCELLANEOUS 


Berlin-Chapman Pea Blancher 
Resigna Single Head Capper & mm 
Capem Single Head Capper. 8 sets change pts 
1 Head Rotary Automat Capper, set for 28m 
Sharples Centrifuge, Type N-47 S.S 
Sharples PY-14 Super-D-Cantor, Stainless 
FMC Gooseneck Elevator, 16 long 
Urshel Model 30 C Cutter 
Proctor-Schwartz Apron Dryer 8’ wide 96° long 
Rotary Dryer, 42” dia. x ) 
S.S. Heat Exchanger long 
Utensil ‘Model 'B ye e ‘Extractor 
§ Juice Extractor 
Rietz RD-1t8 Disintegrator 50 HP 
x 8 Vacuum Filter 
Filter. 60 chambers pits & frms 
rader, 18d 22 mm & 14d 17 mm 
FMC Grader, 36", 7 grades 
CRCO Nubbin Grader, Complete 
Fitzpatrick Model O S.S. Mill, 5 HP motor 
Double Ribbon Mixer, 50 cu ft 10 HP motor 
Double Ribbon Mixer, 3 x4'x10' long 
FMC Pre-Heater, S.S. contact, 10° x 10 
Ames-Harris Case Printer, extra type 
Model 
Model : 
jenskamp $.S adjust. Pulper 
Model 50 Finisher. S.S. 7 HP 
Pfaudier Glass Lined 1000 gal Reactor 
Reid 54” dia. x 14° long Retort. Quick opng 
x 72” Vertical Retort. New shells (6 
ENi ott Case Gluer and Sealer, 15° comp 
Knapp 429 Case Sealer, 4° compression 
3 7 knife Peach Slicer 
401 Unserambler, with retort dumper 
Rotary Tomato Washer, 3 dia 96” long 
Rotary Tomato Washer, 24” dia. x 9 long 
Package Mach. Model F high speed Wrapper 
Hayssen Model 511 Wrapper, Complete 


PARTIAL LIST ONLY—SELECT FROM OVER 10, 000 ITEMS 


Goud I Equ 


MACHINERY AND EQUIPMENT COMPANY 


514 Bryent Street 


Sen Frencisce 7, Calif. 





YOUR PREFERRED SOURCE FOR 
GOOD REBUILT EQUIPMENT 


Scale Packaging Equip Fully Aut 
Mixer Sigma Arn 
Model 14-S-7 
Sparkler SS Filter Model D-17 
Urschel Model B Dicer with Motor 
Transwrap Machines Model A 
Sprague Sells Rotary SS Fille 
fron i to £10 Containers, Complete unit 
Type 347 S.S. Reactor, Jktd & Agtd. 40 gat. Cap 
app & Burt Can or Jar nund Lahelers 
Hand Packec 


Rebuilt Ribbor 
New & Rebuilt Kettles 
SS—AI! Sizes—Send Us 


WHAT HAVE YOU FOR SALE? 


For Better Buys & Service 
Phone SOuth 8-4451—9264—8782 


YOU CAN BANK ON 


EQUIPMENT 
CLEARING 
HOUSE, INC. 


289-10th ST... BKLYN 15, N. Y. 


WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 


BOILERS af he 
CANNING MOTOR 
CONFECTIONERY PULVERIZERS 
DAIRY PUMPS 

FILLERS REFRIGERATION 


MATERIAL HANDLING Seater SS-STEEL 
STAINLESS STEEL 


TAN 
JACKETED KETTLES LARGE & SMALL 
MEAT PACKING STEEL TANKS 
Consult Us for Your Food Processing Equipment 


Send Us Your tnquiries 
We Buy One Item or Entire Plants 


AARON Equipment Company 


\ 
1347 Se. Ashiand Ave., Chicago 8, Iilinols 
ae SO ee 








FOR SALE 


HAMMER MILLS 
GRUENDLER, WILLIAMS & LIPPMANS 


NEVER USED 
1600 Ibs. Per Hour. 10 HP. 1750 RPM 
Complete with Motors. AC or 0¢ 
BUCKEYE TRADING CORP 
1015 Papin St. CHestnut 31170 St. Louis 2, Mo 

















age SALE 


eS: Fa i. 2 


Ta 4" xk 
mel Jkt icettle 


s Lined Tank 

actors, 3 H.P 
nizers or Viscolizers 
i'2 H.P 


Pumps HP 

mixer 
Trailerized 
lovak Double Drum Oryers 
Coolers, Fillers. Washe 


LESTER KEHOE MACHINERY CORP 
East 42nd Street, New York 17, N. Y 


Murray Hill 2-4616 


FOR SALE 
Electro-Pure Pasteurizer 
One Model 60, 6000 Ibs. per hour capac 
ity, perfect condition, used only 18 
months 
MARTIN CENTURY FARMS 


Lansdale, Penna 














FOR SALE 


Cherry-Burrell Viscolizer 


1800 GPH, 800 P.S.I. max., 25 HP, originally 
used to homogenize tomato juice. 
Any reasonable offer accepted. 


Box 921 Syracuse, New York 
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Modern Rebuilt Equipment 
At Great Savings 


International Stainless Steel Straightline 
Vacuum Filler, with automatic Feeder 

Resina Model LC automatic Capper 

Capem C4F 4-Head Rotary Capper 

CRCO New Way MH and Burt Adjustable 
Wraparound Labelers 


Baker Perkins BB, JNM and Readco Heavy 
Duty 50 to 150 gal. Double Arm Jack 
eted Mixers, Sigma or Fish Tail Blades 


Day and Robinson 100, 800, 1500, 2000 
Ibs. Dry Powder Mixers and Sifters 


J. H. Day 75 gal. Imperial Double Arm 
Steam Jacketed Mixer 

Day, Ross Pony Mixers, 8 and 15 gals 

BP. type 3500 gal Jacketed 
Double Arm Mixer 

Day 650 gal. Jacketed Jumbo Mixer 


Steam 





Stokes, Day, New Era, Hottman Mixers, 2 
to 3500 gals., with/without Jackets, 
Single and Double Arm Agitators 

Baker Perkins 150 gal. Unidor 
Jacketed Double Arm Mixer 

Tri-Colloid #5 Mill and Homogenizer 

Mikro 4TH, 3TH, ISH Pulverizers; Jay 
Bee, Schutz O'Neill, Stedman Mills 

Allis Chalmers, Great Western Sifters 

Colton 2, 3 Rotary Tablet Machines 

Pony M, ML Labelrites: Ermold, World 
semi, fully automatic Labe!ers 

Stokes & Smith A Transwrap Filler 

S. & S. Gl, G2 and G6 Auger Fillers 

F. J. Stokes HG88 Duplex Auger Filler 

Whiz Packer and Spee-Dee Fillers 


Triangle Package Models G2C, G2S, N2CA 
Elec-Tri-Pak Fillers 


Steam 





SEARCHLIGHT SECTION 
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UNIO 


Established 1912 wrt 


Horix and Elgin S.S. Rotary Fillers 
Filler 4-Head SS. auto. Piston Filler 


Stokes, Colton semi auto. and auto 
Fillers and Closers 


Tub -{ 


Cellophane Bag Sealers 

429 Carton Sealer 

Hudson Sharp Campbell automatic cello 
phane Wrapper 

Hayssen; Package Machy. Co. FA, FA4, 
DF, CA2; Miller and Scandia automatic 
Cellophane Wrappers 

Oliver adjustable 
approx. 6 mos. old 


Doughboy auto 
Standard-Knapp No 


cellophane Wrapper, 


Sweetland, Alsop and Ertel Filters 
Huhn Steam and Gas-Fired Rotary Dryers 


Pneumatic automatic Cartoning Unit, 60 
and 30 per min 


Additional Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette Street 


LLLVVLKSLLLLKLLLLLL SLEEK ESSE SKELSLK SSS SSSESEEHESSSS SS SSS SSS SSSSHBTRRUBBUEEVEREEES 


New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 


* 
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—FOR SALE- 


J. H. Day Stainless Steel Jacketed Mixer, Sigma 
Blades, 10 Gals 


Baker Perkins Stainless Steel Dispersion Mixer, 
Size 15. Tvpe VUMM., 100 Gals. Working Cap., 
150 Gals. Total Cap., 75 HP Drive 


Steel Filter 
10 Chambers 


Sperry Staintess Presses—t2?’xi 


Closed—Delivers 


Shriver Aluminum Plate & Frame Filter Press 
x i Closed Delivery, 345 Chambers 


Sperry Aluminum Plate & Frame Filter Press 
} x 4 Closed Delivery 


i—Pfaudler Glass 
Cap 


Lined Vacuum Kettle 


i—Glascote Glass Lined Jacketed Vacuum Reac 
tor, 1600 Gals. Cap. (Unused 


Pfaudier Glass Lined Pressure Tanks, 300 Gals 
Cap. (5PSI 


“GELB 


Est. 1886 


& SONS, INC. 
UNION, N.J. 


UNionville 2-4900 








REBUILT 
MACHINERY 


FOR FOOD & CHEMICAL 
PROCESSING 

10 Gal. Pfaudler SS Tank 
World Rotary Auto, Labeler 
& SPT Gravity Siphon Filler 
Diamond Water Softener 
Sanitary Pump and Motor 

d Ace. Tables 


IN STOCK 
FOR IMMEDIATE DELIVERY 


PROCESS INDUSTRIES 


onveyors ar 


307 POWELL ST. BROOKLYN 12,N.Y. 


FOOD 


DICKENS 2-102] 


ENGINEERING, 


Stainless Steel 
Equipment Center 


We fabricate Stainless Steel Tanks and 
Coded Vessels; Stainless Stee! Spiral Mix 
ers; Portable Agitators etc. Send Us your 
inquiries. 

Partial Listings 
Centrifuges 12” to 48" Sus. Style. 
Vac. Shelf Dryers 6 & 13 Shelves. 
Buflovak 32” x 90° Double Drum 
Dryer. 

Buflovak 6’ Jack. Vac. Crystallizer. 
Premier U-3 S.S. Paste Mill. 

Stokes 212C Vac. Pumps 100 cfm. 
Wood P&F Filter Presses 18-24" & 
42". 

Sperry 24” 
Clos. 
Sweetland 
Leaves. 
Jack. S.S. Kettles with Ag. 
Gals. 

Stainless tanks 240 to 5700 Gals. 
Economic Erie City 200 HP Boilers 
150 WP. 


We buy COMPLETE PLANTS or 
items. Send us your inquiries. 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway 
New York 12, N. Y. GRamercy 5-6680 


C.l. Filter Press Hyd. 


#12 Filter Press 72 


100-950 


single 











FOR SALE 
ERMOLD MODEL 60-31 AUTOMATIC 
LABELLER 


postwar machine capable labelling various jars and 
tumblers at rate 120 per minute complete with two 
extra sets pickers and label boxes. Condition ex 
cellent. Will consider reasonable offer 


W. T. YOUNG FOODS, INC 


Lexington, Kentucky 


MODERN PACKAGING 
EQUIPMENT 


FOR IMMEDIATE DELIVERY 


SPECIAL ~ 
PNEUMATIC SCALE CO, 60 Per Min 


ute Fully Automatic Cartoning Line 
consisting of 
Automatic Feeder, Bottom 

ale Net Weight Filler, Top 
Compression Unit and Sheet 


Tightwray 


ealer, 4 
ealer, 
Feed 








Automatic Cartoning Line 


Filler, 
Unit 
. L. FERGUSON PACKOMATIC HIGH 
SPEED (70 Per Minute) Cartoning Line 
consisting of 
Automatic Feeder, Top and Bottom 
Sealer, 18 Spout Volumetric Filler with 
rising and falling bed 
STOKES & SMITH Model 8B 
with Auger Fillers 
STOKES & SMITH Model 
Automatic Auger Filler 
attachment. Also Models 
Semi-Automatic 
PNEUMATIC SCALE CO 
Labeler 
PNEUMATIC SCALE CO. 4” Duplex Front 
and Back Labeler 
KARL GIEFER 24 Spout and 12 Spout 
Stainless Steel Rotary Vacuum Fillers 
CAPEM 4 Head Fully Automatic Capper 
WAN eae 


Single Machine or Entire Plants 


Top Sealer 


Transwrap 


HG84 Fully 
with 


10” Simplex 





PNEUMATIC SCALE CO. 35 Per Minute 


Automatic Feeder, Bottom Sealer, Liner, 
and Compression 


vacuum 


G and GD 














FEBRUARY, 


1953 





ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave, Yonkers 3, N.Y 
Phone: Yonkers 5-0442 











SEARCHLIGHT SECTION 











-— ce S. IACOBOWITZ @. 
NOW LIQUIDATING /, BRILL euy || S:sextecthnitemnmncenseter 


ipment f losed breweri j A 
equipment from closed breweries Ig THE BEST BUY IMMEDIATE DELIVERY 


AT MARION. INDIANA. we olfer ex 


cellent bargains in rae handling LATE MODEL EQUIPMENT 
equipment including a Dracco pneu SEE THESE VALUES! IN OUR OWN STOCK 


matic system; ammonia compressors 
] r Belt Rot Louvr er 310 x 50% SAVINGS! 


with condensers; Niagara Cooling units: 
cookers; filters; pumps: case conveyor 

{ . New 

power and gravity); office and machine 

shop equipment; also 600.000 gallons York 10 x 10 Ammonia Compressor, used 
total capacity welded stee! tanks (brew less than 500 hours since new 

ery lining) from 3500 gal. to 12.500 gal 
sizes. 


Dryer 2'7"' x 8 


ne Single De Vacuum Shelf Dry 
7, 8 and 20 40 3’ shelv 


Stok 30 ’ 3 15 Rotary 


2—Frick 10 x 10 duplex ammonia com 
Vacuum Dryer pressor, less than 25¢ on the dollar 
AT CLEVELAND, OHIO. we offer 47 
vertical closed top cypress tanks from 


3.700 gal. to 10,000 gal. sizes. 


Pfaudier 100 gallor lined, jack 
ted till with alc lined condenser 
and receivers 


Swenson Triple-effect Evaporator 
Zaremba Tr ple-effect Evaporator 
25 gallon, Stain! Steel, jacketed Still 
Buflovak 5’ x 12 42'° x 120 ba <% 
90° Double Drum Dryers 


Allbright Nell 60 x BO 
Flaker 


3—Klein +2 stainless steel powder Fil 
ters 


AT NORFOLK, VA.. we offer 15 hori 
zontal 15,000 gal. welded steel tanks 
(Lastiglas lined); 2 welded steel grain 
bins 4900 cu. ft. each; cookers: filters 
gravity and power case conveyor, etc. 


3—5100-gal. one-piece, Lastiglass-lined 
tanks, located in Brooklyn 

New Jersey Pony Labelrite, Model 86-M, 
semi-automatic labeler, used less than 
one year 


Cellulo 6-dise polishing Filter, with pump 


Groen 156 125 gallon, Stain! 
Agitated Ketth 

Mikro Pulverizers 32TH Stainless Stcel 
z1Sl and +1SH 

AT&M 42” Stainless Steel, Suspended 
Centrifugal 


IN PHILADELPHIA STOCK 


70--Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 10. 49. 60 
80. 100, 150. $00 gal. 
Lee 300 gal. T316 stainless steel 
salad dressing starch base cookers. 
water jacketed, double motion agi 
tators. 
3000 gal. Horiz. Stainless Steel 
Tanks, insulated & agitated, sani New. never used. “Parr 1 HP ammonia 
tary fittings. excellent for trans compressor 


porting, storing or holding milk 
Dtaclmieniatn sda i dn i | [ REMEMBER—WE ARE INTERESTED IN 
aaa BUYING YOUR SURPLUS EQUIPMENT 


Tolhurst 26 Monel Suspended Centr 
fugal 

Sperry 24° Aluminum P&F Filter Pres 
Open Delivery 

Rodgers New Mixers 400 to 3000z 
Robinson 40” x 104” four-deck Gyra 
tory Sifter 

Bird 24°’ x 38 18°’ x 28’ steel Solid 
Bow! Continuous Centrifuges 


Mojonnier 24-spout stainless steel, rotary 
Filler 


New, never used, double-drum Yeast Dryer, 
capacity 375 Ib. wet yeast per hr 


5—75-gal. glass-lined tanks, located 
Brooklyn 


Send for complete stock list 


PPSOPSODSOSOOSSOSCOCSSCSSOSSCOSOSSSOSSS 
FPSO OSSSOSSSSSOSOSESPOSSSOSOSSOSE OS 


Aluminum Tanks, closed, 275, 330 EQUIPMENT COMPANY Ws 1 


480. 500. 1350. 1450 gal. 
15,000 gal. Vertical Steel closed 3 2401 Third Ave., N. Y. 51, N.Y. 
Processing Tanks, 804 int. W.P., Ps Tel: CYpress 2-5703 * Cable: Bristen, N.Y 
with 970° 3° pipe coil and turbine 

agitator with 40 HP drive. Vooecocooooseseseoses Sering American Industry for over FO Gears 
Triangle G-2-C Elec-Tri-Pak Weigh me 
ers & Fillers. 7 








4 
% 
¢ 
4 











El A + p Fil FOR SALE FOR SALE 

.igin uto. win iston iiter gal Copper Steam Jacketed Kettles for 100 ths PEANUT BUTTER FILLING MACHINE 
St. St. qf ty Eoper SHIN with ondenser and tank 6 cylinder Filler Machine Company peanut butter 
44 vey +h _ 4 : ew BNE Cae filling machine lete th right angle discharge 
Mojonnier #90 Rotary Vacuum Fil! at speed Read Vertical Mixer | taint Me Wail content parts, alliustalite tubes cor 


ers, 14-spout; stainless. , Bol ett ela fe plete with hopper agitator. Postwar machine 
“ : di : ellent condition complete with spare 


. oto drive 
Pneumatic Scale Auto. Duplex Lab sail consider reasonable offer 
} SAVAGE BR 
eler, Front & Back. iain ads W. T. YOUNG FOODS. INC 
Kyler model “H” Wrap Around 
Labeling Machine, to #10 cans. 




















FOR SALE 
WANTED: Two-Stage 1000 Gal. Per Hour 


DORR DEMINERALIZER, 


SURPLUS BOTTLES, | | °**»e¥"Soternon 


JARS AND CAPS 
Tank aon oo, t jktd We buy excess inventories of WANTED 


{000 gal. glass lined ve 


1411 N. 6th St. PHILA. 22, PA 




















Disintegrator: Rietz 40 hy 


Pulverizers: Micro SH, IS1, 2TH bottles, jars and caps of every 

“fe $iftsr iehd A hedel and Sinn eee description. TO EXPEDITE PRODUCTION 
Mix React 80 ga s stee 50 hop 
( hepa: harples aistipht xf Anat Food Processing Equipment including 


soca ger Cy acral ea Aluminum and S/S Kettles, Mixers, 
enone eae Vacuum Pans, Dehydration equipment, 
s ee 30 a Staintess ste 
Kiefer, Visco. M&S Grinders, Elevators, Stills, Colloid Mills, 


Ss: New Jersey. World, Knapp. Burt. € Conve ors Filters Packa in Units, 
ough Mixers: Day, Read, Hobart, Champic y' E “ ging 
Cappers: Capem Pneu, Scale, Elgin, U.S “ Wrapping Machines. Will consider a 
i 1 an y 5 per 


act mg Bn ghee he nr set up plant now operating or shut down 
Send us a list of your idle equipment 5619 Cherry St. When offering give full particulars 


LOEB EQUIPMENT SUPPLY CO : P. O. Box 1351 
1931 W. North Ave Chicago 22, Ill Phila. 39, Penna. Church Street Sta., New York 8, N. Y 























258 FOOD ENGINEERING, FEBRUARY, 1953 





SEARCHLIGHT SECTION 


SPECIFICATIONS NOW AVAILABLE 
bis caches le at a Tremendous SAVING 


Set of vapor piping consisting of stain 

less steel vapor pipe from separator to 

suction on condenser booster, stainless BRAND NEW e NEVER USED 
steel vapor pipe to suction on steam 

chest booster, carbon steel vapor pipe 

from discharge on steamchest booster 

to steam inlet connection on steamchest LATEST M 

Also steel vapor pipe from discharge 

or condenser booster to condenser 


vapor connection e 
Set of carbon steel vapor by-pass pip Val q f on ecause 
exhaust of 


ing, with valve between 


] 
i 


steamchest booster and barometric con a 

denser. 6 

Carbon steel tail pipe for full baro i r 

metric leg with connection for a ther 0 ad crop 

mometer 

Set of steel vent pipes and fittings 

Set of liquor circulating piping of stain 

less steel] construction. 

Set of sta:nless steel liquor discharge 

Piping, to suction side of discharge 

pump. 

Additional set of stainless steel, liquor 

piping, for density controller 

Worthington centrifugal liquor circulat 

ing pump, of all worthite construction, . . . j > 

inchiiigk canon. a Geaiae, oacean The Evaporator is a 695 sq. ft. Buflovak Single Effect 

head and gland. Pump is a Worthing . 

ton +3-CG-1 and is to handle 110 GPM Downflow, Low Temperature, Recompression Evaporator 

of feed concentrated to 58° brix. Com - cae 

pions specifications are available on for the handling of orange and lemon juices and other 
is pump : 

AM IOION 20D) COOL Se Rune ONG citrus juices. The composition of the feed should be 11 

Liquor discharge pump to handle 380 

Ibs. per hour of orange juice at 75'} 

and 58° brix concentration. Pump will : as 

ageanscsy stainless steel variable per hour from 11. brix at 70 F to 58° brix (192 Imperial 
apacit type 

1 HP Reeves Vari-drive complete with 5 ‘ bs . : . ‘a. 

ae eakaae eee Mean’ dae aoe gallons per hour). After concentration, the unit will dis 

pump. . 

1 HP magnetic starter for above motor charge 380 lbs. per hour (30 Imperial gallons per hour). 

2 stage air ejector of Ingersoll-Rand ¢ 

manufacture. Ejector will have cast Steam pressure is figured at 100 lbs. gage at point of con 

iron bodies, stainless steel nozzles and 

cast iron barometric mner condenser ‘ : s 

i ix: Meek to Sede 36 Ina. of trou sumption and cooling water at 80 F. 

dry air per hour plus moisture satura 

tion at 1.933 inches high absolute pres 

sure and 85 F. Requires 156 lbs. per 

pep Be ccna apay S Rae a alee The evaporator consists of a 34” dia. steamchest with steel 

Pull up time required to evacuate 1000 * : . 

a. cae da ascends te sheil, +316 stainless steel +11 gage liquor belts and tube 

1.933 inches high absolute with air at E » . 

70°F with air leakage as specified plates. The steamchest contains 53—2!2" O.D. +316 stain- 

above equals 96 minutes. 

Thermol recompression booster, of Ing less steel tubes 20 feet long. Tubes will be annealed and 

ersoll Rand manufacture and of car 

bon steel plate construction with stain : . . . : 

lose feel’ nontin and with stellen pickled. Working pressure on the shell side is figured for 

steel shield around nozzle. Unit to han s 

dle 690 lbs. per hour of vapor at 68 ¥ 15 lbs. and full vacuum on the tubes side. The evaporator 

and compress same to 109 F requiring 

965 ibs. per hour of steam at 100 lbs will have a +4 dairy finish on the interior and an alu- 

gage, discharging 1655 lbs. per hour of 

steam at 190 F 

Thermo! recompression booster of Ing 

ersoll Rand manufacture and of carbon 

steel plate construction with stainless 

steel] nozzle and with stainless stee! 

shield around nozzle. To handle 1050 . . ; <n ; “ar: 4 

ie aie eee Gh mae ak WT cadens The vapor and liquor separator will be 42” dia., 6’6” in 

press same to 101 F requiring 1155 lbs 

per hour of steam at 100 lbs. gage, dis 

charging 2205 lbs. per hour of steam at r e _ 

101 F. For use between separator and of +316 stainless steel. Working pressure is figured for 

condenser 

Atmospheric pressure relief valve . ; 

Ronis acaticiner tae. cvnvdoues full vacuum and top and bottom heads will be dished. 

Air operated water inlet valve for baro 

metric condenser. 

Taylor differential pressure type liquor 

level controller, 

Taylor type ndicating air operated 


pressure reducing valves complete 
with instruments, valves, copper tub 
ing, etc 7 
Panel board for above instruments ® a ¥ 
- MU 7-2938 
51 E. 42nd St., NewYork 17, N.Y. 
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brix orange juice and the capacity of the unit is 2000 lbs. 


minum paint finish on the exterior. 


height, of the centrifugal downflow type and constructed 














Allis-Chalmers Mfg. Cx 
Aluminum Co. of Amer 
American Can Co 
American Chiorophyll Div 

Strong Cobb & Co 
Gas Association 
Machinery Corp 
American Spice Trade Assoc 
Amerio Contact Plate F 
Ames Works 
Analytical Measurements, Inc 
Anderson Co., V. D., The 
Angelus Sanitary Can Machine 
Armstrong Cork ¢ 

Building Material Div 
Armstrong Machine Works 


American 
Amer ar 


reezers 


iron 


Barnes Co., John, & W 
Barry-Wehmiiler Ma 
Bartelt Engineering Co 
Bausch & Lomb Opti 
Beaver Dam Cranberry 
Bin-Dicator Co 

Bliss Co., —E VW 
Buffalo Forge Cc 


Cambridge Wire Cloth Co., The 

Canning Machinery Division 

Carpenter Steel Co Inc 

Central Fibre Products ¢ 

Century Electric Co 

Chain Beit Co 

Chemical & Power 

Cherry-Burreli C 

Chevrolet Motor 

Chishoim-Ryder Co 

Clark Equipment Co 

Consolidated Packaging 
Corp 

Continental Can Cc 

Corn Products Refining Ce 

Crane Co 

Crown Cork & Seal Cc 

Crucible Steel Co. of Amer 

Cyclone Fence Dept U 


Darling Valve & Mfg. Cx 

Darnell Corp., Ltd 

Day Co., J. H The 

DeLaval Separator Cx¢ 

Deming Co., The 

Dempster Brothers, Inc 

Distillation Products Ind 

Dodge Mfg. Corp 

Dodge & Olcott, Inc 

Dole Refrigerating Co 

Dow Chemical Co The 

Dow Corning Corp 

Dracco Corp 

du Pont de Nemours & Co., 
Kinetic Chemicals Div 


The 


Chemical Products, Inc 
Machinery Co 
Auto-Lite Cx The 
Electric Storage Battery Cc Inc 
Equipment Mfg., Inc 
Exact Weight Scale Co 


Eastman 
Economic 
Electric 


BR244 
24 


The 


Filtrol Corp 
Firmenich tne 
Fitzpatrick Co., The. W. J 
Flexible Steel Lacing Cx 
Florasynth Laboratories, Inc 
Food Machinery & Chem. Corp 
Foxboro Co., The 
Frick Co 
Fritzsche Brothers, tn 
Fruehauf Trailer C¢ 
Fuller Brush Co 
Fulton Syliphon Div 
Fulton Contr« ( 


Robertshaw 


Third 
yrtation Cc 


Gaylord ¢ 
Gen Amer Transt 
Louisville Dryer 
General Electr Co 
General Millis, tn 
Gotham Instr 
Gould-National 


Grinnell Cc In 


uments 
Batteries. Inc 
Second 


Heil Cc The 

Hinde & Dauch Paper Cx 
Hoffmann-LaRoche. inc 
Horn Co In x. & 
Hudson-Sharp Machine Co 
Huron Milling Co 


ingersoll-Rand 

Ingredients for the Food Processor 
International Harvester Co 
International Sait Co., Inc 


260 


ADVERTISERS IN THIS 


Jamison Cold Storage Door Co 
Jenkins Bros 
Johns-Manville 


Refrigerating Insulation 


Knickerbocker Mills 
Kold-Hold Mfg. Co., 


Platecoil 
Koven & Bro., Inc., L 


0 


Langsemkamp Co Fs 
La Porte Mat & Mfg 
Layne & Bowler, inc 
Lee Metal Products 
Link-Belt Co 
Littleford Brothers, Inc 


Magnus, Mabee & Reynard 
Malayan Tin Bureau, The 
Manheim Mfg. & Belting Co 
Manning, Maxwell & Moore 
Master Electric Co., The 
McGraw-Hill Book Co 
Minneapolis-Honeywell Reg 
Industrial Div 
Mixing Equipment Co., In« 
Morningstar, Nicol, tnc 


Nash Engineering Co 
Nashua Corp 

National Airoi! Burner Co., 
National Engineering Cx 
National Starch Products 
Neptune Meter Co 
Niagara Blower 

Nicholson Co., W. H 


Nutritional Research Associates 


Oakite Products, ine 
Ohio Injector Co., The 
Orr & Sembower, inc 


Package Machinery Co 
Paterson Parchment Paper Co 
Pfaudier Co., The 

Pfizer, Charles & Co., Inc 
Philadelphia Gear Works, Inc 
Philadelphia Quartz Co 
Phillips & Co., H. A 
Pioneer Rubber Co 
Pittsburgh Corning Corp 
Pneumatic Scale Corp., 
Polak & Schwarz, Inc 


Ltd 


Quaker City Cold Storage Co., 


Radio Corp. of America 
Refined Syrups & Sugars, Inc 
Republic Rubber Div 

Lee Rubber & Tire Corp 
Rheem Mfg. Co 
Riege! Paper Corp 
Rietz Mfg. Co 
Ryerson & Son, 


Inc 


Sarco Co., Inc 
Schoettle Co., Edwin J 
Schutz O'Neill Co 
Servel, Inc 

Shepard Niles Crane & 
Sparkler Mfg. Co 
Staley Mfg. Co., A. E 


Hoist Corp 





SALES REPRESENTATIVES 


ATLANTA 2 Ralph Maultsby 
1321 Rhodes-Haverty Bldg... Walnut 5778 
BOSTON 16 J]. F. Juraschek 
3°0 Park Square Hubbard 2-7160 
Cr “AGO 11 T. Kenney 
520 N. Michigan Ave J. G. Cashin 
Whitehall 4-7900 
Thomas E. Taylor 
Superior 1-7000 
Thomas E. Taylor 
856 Penobscot Bldg. Woodward 2-1793 
DALLAS 1! J. H. Cash 
First National Bank Blidg., Prospect 7-5064 
LOS ANGELES 17 J]. H. Allen 
1111 Wilshire Blvd Madison 6-4323 
NEW YORK 36 J. F. Juraschek 
330 West 42nd St C. C. Randolph 
Longacre 4-3000 
PHILADELPHIA 3 Edward A. Martin 
17th & Sansom Sts Rittenhouse 6-0670 
PITTSBURGH 22 Thomas E, Taylor 
7389 Oliver Bldg Atlantic 1-4707 
SAN FRANCISCO 4 Ralph E. Dorland 
68 Post St Douglas 2-4600 
ST. LOUIS 8 


D. T. Kenney 
Continental Bldg. Lucas 4867 
LONDON, ENGLAND W. J. Tydeman 


95 Farrington Street, E.C. 4 


CLUVELAND 15 
'510 Hanna Bidg 
DETROIT 26 
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Stange Co., 
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Thermoid Co 
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Transparent-Wrap 
Machine Cx 
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Haws Engineering 


Tri-Clover 
Tri-State 
Turner & 
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IMITATION COCO EY FPEMENICH 


gives your products the true and com plete flavor of the meat of the coconut 


Your coconut-flavored products enjoy the 

sweetness and freshness of a newly opened coconut 

itself when you fortify them with Coconut Flavor 

by Firmenich. For Firmenich has captured this delicious 
FIRMENICH 6 CIE 


flavor... reconstructed it for you by original research CORSSEURS DE 
CHUIT NAEF 6 
... prepared it for you as a precise and potent 
; 
flavor material ...of the utmost purity and stability 
... to enhance the appeai of your cake mixes, 
ice-cream, candy, all the foods and confections 


that you flavor with coconut. 


Street, New York 11 








Ya to Ye HP Type 2Rg 
motor. 4.3 to 125 RPM 
double gear reduction 


right angle shaft 


e0 


GEAR 


1 to 50 horsepower, gear motor. 


-_ >. 
- 


There are dozens of reasons why Century gear motors assure 


satisfactory performance day after day. Here are a few of them: 


1 to 50 horsepower, 
all motor type 
gecr motor 


Simple design, coupled with accurate machining and rugged 


construction, produces a rugged unit that stays in alignment. 
Precision gear cutting assures quiet operation. 


Streamlined design provides improved appearance and smooth 


easily cleaned surfaces inside and out. 


Century Gear motors are available in a wide range of types and 

sizes from |, to 50 horsepower—in a variety of speeds. Other 

Century motors are available in a complete range of types 

and sizes from ', to 400 horsepower. Specify 

Century motors for all your electric power requirements. ; eas SO Sonlenawen siariicc) 


VAN all motor type gear motor 
MN\\\\\} 


\ 


2 to 3 HP gear motor Single 
geor reduction 
right angle shaft 


Louis 3, Missouri @ 
ts in Principal Cities 7 


use coupon on page 199 ENGINEERING, FEBRUARY, 1953 





For more information 




















Pamper Your Perishable’ Products 
- Ship Them in Gaylord Boxes 


“Perishable” or fragile, whatever your produc t, the extra prot 


ol Gaylord Boxe | 


can help assure safe, undamaved arriy 
you ship by land, sea or air. 


ord’s Research and Engine 


t 


ering Division ts a 
he latest in packaging development 


office nearest you. It’s listed in the cl 


PRATION 


1st 


General Offices: ST. LOUIS « sales Off 


Ce 


GAYLORD CONTAINER CORP( 


ist-to-Ce 


CORRUGATED AND SOLID FIBRE BOXES FOLDING CARTONS KRAFT BAGS AND SACKS KRAFT PAPER AND SPECIALTIES 








A revolutionary new principle 


in ¢ fool CTS wee > Handles Pastes, Sludges or Solids! 
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> Up to 80° Saving in Space! 





* Permits Continuous, High Efficiency Operation! 





Backed by the same well-known or- 
ganization that pioneered COTTRELL Precipi- 
tators, MULTICLONE Collectors and other lead- 
ing products, the HOLO-FLITE Processor repre- 
sents a far-reaching advancement in the 
science of heat-exchanger design. Widely 
adaptable to various types of cooling and 
similar applications in industrial processing 
operations, the HoLo-rLite handles powdered 
or granular solids, moist pastes or slurries with 
equal facility. Moreover, it requires as little 
as 1/5th the space of other heat exchangers 
.-. causes no dust, therefore requires no costly 
or complicated auxiliary recovery equipment 
-..and maintains its uniformly high effi- 
ciency under modern continuous-flow opera- 
tions (no stop-and-go “batching” operations 


are necessary ). 


A FEW OF MANY HOLO-FLITE ADVANTAGES 


HOLO-FLITE handles fine- 
grained, crystalline or powdered solids, pulps, 
pastes and slurries with equal ease. Heat transfer 
agent can be refrigerant, cooled or ambient water, 
or other fluids to provide a wide range of process- 


ing temperatures. 


Because of its 
large active heat-transfer surface per cubic foot 
of space required, the HOLO-FLITE requires only 
a minimum of space — is 5 to 6 times as compact as 
= F \ other equipment of comparable capacity! 


HF 
R—~ i g } wv WER REQUIREMENTS. HOLO-FLIT™ con- 


a. f E Two-Tier Holo-Flite 
ies, used for Sait Cooling 


veyor screws rotate slowly—usually only 1 to 12 
r.p.m. Further, multiple tiers can be driven by one 
motor, assuring low power consumption. 


> Simplic ify The basic HOLO-FLITE 


. . nit is two intermeshing screws in a single trough, 
Basically, the Hoio-Fiite consists of two or more hollow intermeshing bias ile ng ’ 9 9 
but four or six screws per trough can also be in- 


conveyor screws that slowly rotate in a trough or tube. The cooling agent circulates 
through the hollow flights and shafts of the conveyor screws while the product 
itself “flows” in the trough where it is constantly rotated into, around, over and 
under the moving heat-exchange surfaces. The continuous mixing, turning, folding 
action causes a constant change of contact with the heat-exchange surfaces and re 
sults in a high rate of heat transfer. Yet the action is so gentle that there is no 
dusting and little, if any, abrasion of crystalline particles. 


d Capacity 

Hoto-Fiite Processors can be readily adapted to virtually any 
capacity requirement and are in daily operation on such varied products 
as sand, cement, cottonseed cake, soybean meal, borax, salt, sugar, 
baby foods, and many other products. Cooled products can be packaged 
directly from the HOLo-F Live discharge, saving time, space and addi- 
tional handling. 


Be sure to investigate HOLO-FLITE savings before you 


install heat-exchange equipment. To insure maximum operating 
efficiency at low overall cost, each installation is individually 


stalled. Moreover, any number of troughs can be 
“tiered’’ on top of one another—trough lengths 
can be varied from 8 to 20 ft.—screw diameters 
can be varied from 7” to 16'’—to provide virtually 
any desired capacity in a minimum of space! 


Write for full details on the many 
savings the Horo-Fiite Proces- 
sor can bring to your particular 


applications, 


WESTERN 


: pitat 


CORPORATION 


| = P 2 Li ’ > Torey ENGINEERS, DESICNERS A MANLEACTURERS OF EQUIPMENT FOR 
the revo utionary HOLO-FLITE Processor—or write direct. ie COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS 


engineered to the job using basic stock-size elements. Contact 
the nearest Western Precipitation office for further details on 


Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
FREE! New 8 Page Bulletin describing CHRYSLER BLDG., NEW YORK 17 © 1 N. La SALLE ST. BLDG., CHICAGO 2 
HOLO-FLITE features and applications will 
gladly be sent on request! 


1429 PEACHTREE ST. N.E., ATLANTA 5 ¢ HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


*Reg. T.M. 





